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LETTER  OF  TRANSMITTAL 


His  Excellency,  Emanuel  L.  Philipp, 
Governor  of  Wisconsin. 
Sir : — I  have  the  honor  to  submit  herewith,  in  compliance  with 
law.  the  report  of  the  dairy  and  food  commissioner  for  the  an- 
nual period  ending  June  30,  1920. 

Geo.  J.  "Weigle, 
Dairy  and  Food  Commissioner 
Ex  Officio  State  Superintendent 
of  Weights  and  Measures. 


REPORT  OF  COMMISSIONER 


Few  people  realize  the  enormous  amount  of  work  carried  on  by 
the  dairy  and  food  department,  its  responsibilities  and  the  difficulties 
that  confront  the  commissioner  in  enforcing  the  many  and  varied 
laws  which  the  legislature  has  placed  under  his  jurisdiction.  At 
the  present  time  the  commissioner  has  supervision  over  2,752  cheese 
factories,  762  butter  factories,  66  condenseries,  348  receiving  sta- 
tions, 126  canning  factories,  945  bakeries,  515  confectioneries,  239 
bottling  establishments,  47  cold  storage  warehouses,  approximately 
15,000  grocery  stores  and  meat  markets  and  other  similar  places 
where  foods  are  manufactured,  prepared  or  offered  for  sale.  Not 
only  is  it  necessary  that  sanitary  inspection  be  made  at  these  places, 
but  also  the  weights  and  measures  and  the  weighing  and  measur- 
ing at  these  places  must  be  inspected. 

The  following  statements  will  give  some  idea  of  the  growth  of 
the  department.  Established  in  188  9  with  a  force  of  three — the 
commissioner,  a  dairy  expert  and  a  chemist, — the  department  has 
grown  to  comprise  a  personnel  of  nearly  forty  members:  the  com- 
missioner, assistant  commissioner,  chief  of  the  butter  division,  chief 
of  the  cheese  division,  chief  chemist  with  four  assistants,  ten  dairy 
inspectors,  five  food  inspectors,  chief  inspector  of  weights  and  meas- 
ures with  eight  assistants,  secretary  and  five  stenographers  and  clerks. 

The  department  was  reorganized  during  the  early  part  of  the  year 
192  0.  This  reorganization  was  called  for  on  account  of  the  steady 
increase  of  work.  Mr.  Harry  Klueter  who  had  been  chemist  of 
this  department  for  a  number  of  years  was  appointed  as  assistant 
commissioner,  Mr.  C.  E.  Lee  who  had  previously  been  assistant  com- 
missioner having  resigned.  Mr.  Klueter  also  has  charge  of  all 
food  work  and  its  problems. 

Mr.  H.  C.  Larson,  who  was  formerly  with  this  department,  was 
appointed  as  chief  of  the  butter  division.  It  is  his  duty  to  make 
a  study  of  the  butter  conditions  in  every  county  throughout  the 
state,  studying  the  problems  of  butter  which  are  caused  through 
natural  and  unnatural  conditions,  and  to  assist  the  inspectors  in 
inspectional  work  in  creameries;  also  to  help  the  butter  makers, 
educating  them  how  to  produce  a  quality  product,  and  to  see  that 
butter  is  made  according  to  our  state  standards. 

The  chief  of  the  cheese  division  has  similar  duties  to  those  or  tne 
chief  of  the  butter  divison,  except  that  his  work  is  among  the  cheese 
makers  and  cheese  factories.  Mr.  Wm.  Winder  was  appointed  to 
that  position. 
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Mr.  R.  W.  Smith,  who  has  been  with  the  department  for  some 
time,  has  charge  of  the  weights  and  measures  work. 

With  this  new  arrangement  and  with  two  specialists  in  the  differ- 
ent lines  of  work  we  hoped  to  get  better  results,  and  judging  from 
those  already  obtained  during  the  short  time  this  reorganization 
has  been  in  effect,  we  are  not  to  be  disappointed. 

In  my  report  1  will  call  to  your  attention  only  in  a  general  way 
the  work  of  the  department,  and  for  detailed  information  on  the 
work  of  the  various  divisions  I  refer  you  to  the  reports  of  Mr.  Klueter, 
Mr.  Larson,  Mr.  Winder  and  Mr.  iSmith. 

Beginning  with  J,anuary  1,  1920  the  licensing  of  receiving  stations 
and  depots  was  placed  under  the  jurisdiction  of  this  department. 
From  what  work  has  been  done  in  connection  with  these  stations 
and  from  the  reports  of  the  inspectors  there  is  much  improve- 
ment needed  at  many  of  these  places.  It  appears  that  some  opera- 
tors feel  all  that  is  necessary  for  such  a  station  or  depot  is  merely 
a  place  where  milk  or  cream  can  be  received,  paying  no  attention 
to  the  question  of  sanitation  and  proper  facilities  for  handling  dairy 
products.  Rules  and  regulations  governing  the  licensing  of  these 
stations  and  depots  have  now  been  issued  and  I  feel  certain  that 
during  the  next  year  great  improvements  in  connection  with  these 
stations  will  be  evidenced.  I  also  feel  that  when  these  improve- 
ments have  been  made  it  will  mean  a  great  deal  toward  the  improve- 
ment of  the  raw  material. 

On  April  1,  192  0  the  law  licensing  condenseries  and  canning  fac- 
tories became  effective.  Prior  to  this  time  hearings  were  held  for 
the  discussion  of  rules  and  regulations  which  were  to  be  prescribed 
by  the  dairy  and  food  commissioner  and  an  opportunity  was  given 
for  all  interested  to  appear  and  express  their  views.  As  there  has 
been  such  a  short  time  since  this  law  went  into  effect  and  so  little 
opportunity  for  making  inspections,  I  hesitate  to  comment  on  the 
results  in  connection  with  this  work.  It  appears,  however,  rrom 
the  reports  of  the  inspections  of  canning  factories  which  have  been 
made  this  year,  that  the  placing  of  these  factories  under  a  licensing 
system  was  a  step  in  the  right  direction.  We  have  found  that  some 
factories  are  in  a  very  satisfactory  condition,  but  there  are  others 
where  many  improvements  are  called  for. 

The  last  legislature  also  amended  the  standard  on  cheese,  stating 
that  brick  cheese  should  not  contain  mor2  than  42%  of  moisture. 
At  the  same  time  it  also  passed  section  4601 — 7  which  section 
provides  that  a  manufacturer  of  cheese  containing  more  than  the 
permitted  amount  of  moisture  is  equally  liable  under  the  law. 
Previous  to  the  enactment  of  that  section,  the  law  covered  only  the 
sale  or  offering  for  sale  of  such  cheese,  but  in  no  way  dealt  with 
the  manufacture  of  this  product.  During  the  past  year  a  case 
was  brought  under  this  section  and  was  carried  to  the  Supreme  Court 
where  a  decision  was  rendered  upholding  the  law. 

Since  1917  the  cold  storage  warehouses  have  been  under  tne 
jurisdiction  of  the  dairy  and  food  department.    This  law  requires 
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among  other  things  that  food — that  is,  fresh  meat,  fresh  meat 
products,  eggs,  butter  and  butter  substitutes, — which  are  held  in  a 
cold  storage  warehouse  for  forty  days  or  more  must  be  sold  as  and 
for  cold  storage  goods;  also  that  the  boxes  or  containers  in  which 
these  food  products  are  placed  must  be  marked  with  the  date  that 
they  entered  cold  storage  and  the  date  that  they  are  taken  from  cold 
storage.  If  at  any  time  a  customer  buying  cold  storage  goods  de- 
sires to  know  the  length  of  time  these  goods  have  been  in  coid  stor- 
age, the  person  from  whom  they  have  been  purchased  must  give  such 
information.  The  law  further  provides  that  goods  must  not  be 
held  in  cold  storage  for  a  period  longer  than  twelve  months  except 
permission  is  obtained  from  the  dairy  and  food  commissioner. 

During  the  year  requests  were  made  for  an  extension  of  storage 
period.  Examination  of  the  products  for  which  an  extension  of 
time  had  been  asked  was  made  in  each  and  every  case  and  sixty 
days  extension  was  granted  to  the  following  parties  it  having  been 
found  that  the  products  were  in  condition  for  further  storage: 


Name                             Kind  of  Product 

Date 

Diamond  Meat  Market,  Milwaukee  

meat 

9- 

—18- 

—19 

Empire  Fish  Co.,   1920   Vliet   St.,  Mil- 

waukee 

fish 

9- 

—20- 

—19 

John  Path  &  Son,  3  8  Juneau  Ave.,  Mil- 

waukee 

fish 

9- 

—23- 

—19 

Armour  &  Co.,  56-70  2d  St.,  Milwaukee 

meat 

9- 

—23- 

—19 

Arnold  Bros.,  660  W.  Randolph  St.,  Chi- 

cago, Illinois 

meat 

9- 

—2  3- 

—19 

Armour  &  Co.,  56-70  2d  St.,  Milwaukee 

fish 

9 

—26- 

—19 

Empire  Fish  Co.,  1921  Vliet  St.,  Milwau- 

kee 

fish 

10- 

—13- 

—19 

J.  M.  Kadow,  Manitowoc 

meat 

10- 

—15- 

—19 

Booth  Fisheries  Co.,  Green  Bay 

fish 

10- 

—20- 

—19 

Geo.  B.  Daley,  230  Reed  St.,  Milwaukee  

meat 

11- 

—  3- 

—19 

Wisconsin  Butter  Egg  &  Poultry  Co.,  306 

Broadway,  Milwaukee 

chickens 

11- 

—  3- 

—19 

Arnold  Bros.,  660  W.  Randolph  St.,  Chi- 

cago, 111. 

meat 

12- 

—29- 

—19 

Diamond   Market    Co.,    2  89    3d  Street, 

Milwaukee 

meat 

12- 

—31- 

—19 

Frank     Schaaf,     71-7  3     Second  Street 

Milwaukee 

beef 

1- 

—14- 

—20 

Booth  Fisheries  Co.,  Green  Bay 

fish 

2 

—2  5- 

—20 

Chas.    G.    Middleton,    178    Florida  St., 

Milwaukee 

liquid  eggs 

5- 

—21- 

—20 

Carl  Schindler,  Ashland 

meat 

6- 

—24- 

—20 

There  have  been  cases  where  no  extension  of  time  was  asked 
for  and  when  inspectors  found  that  goods  had  bem  held  in  storage 
for  over  one  year,  cases  were  brought  against  these  parties  and 
convictions  secured.  We  have  also  fourrl  where  cold  storage  eggs 
were  sold  as  and  for  fresh  eggs.  Proper  action  was  also  taken  in 
connection  with  these  cases. 

The  following  table  shows  by  months  the  amount  of  food  in 
cold  storage  from  July,  1919,  to  July,  1920: 


10      Report  of  Wisconsin  Dcdry  and  Food  Commissioner. 


3  - 

n 


g  o 

§  1 

f 

5  I 
if 

►2  2 


o 

Eh 


1 

1-5 

Ml- 1  O 

■sssasa- 

•  CM            CM  oc 

:  V 

•  CM 

I 

545,724 
107,325 
56,612 
(577,033 

275.967 

ISSISSIS 

.1— ICM  CO 

! 

s 

700,590 
99,215 
52,458 

719,316 

154,475 

[February 

mm  § 

January 

!    ills  s  iiggllil 

1 
1 

October 

1 
! 

I 

sssa  isgssisn 

<M 

I 

< 

I13S  ; 
i^-g  j 

CO 

»13I  j 

CO 

Articles 

Beef  (all  kinds)  ... 

Veal  

Mutton  and  lamb. 
Pork  (all  kinds)... 

Lard  

Lard  substitute  1 

:  :  J  :  : 

yl  i| 

iiiil 

Report  of  Wisconsin  Dairy  and  Food  Commissioner.  11 


While  considerable  time  is  taken  in  inspecting  all  places  which 
come  under  the  licensing  system,  still  our  inspectors  are  required 
to  and  do  make  many  inspections  of  plates  not  under  the  licensing 
system,  such  as  meat  markets  and  groceries  and  also  places  where 
foods  are  sold.  While  making  these  various  inspections  they  pick 
up  samples  of  foods  and  drugs  which  they  have  reason  to  believe 
are  adulterated  or  misbranded.  Samples  which  require  chemical 
analysis  are  submitted  to  our  laboratory  for  further  work  there. 
Due  to  high  prices  many  substitutes  have  been  coming  on  the  mar- 
ket, which  required  considerable  of  our  time  and  attention.  Also 
the  question  of  the  use  of  saccharin  has  come  up,  due  probably  to 
the  shortage  and  high  cost  of  sugar.  Numerous  inquiries  have 
been  sent  to  this  office  asking  if  the  use  of  saccharin  is  permissible. 
Our  state  law  on  that  subject  has  not  changed  and  its  use  is  noc 
permitted  in  this  state. 

Among  some  of  the  products  found  on  the  market  is  the  so-called 
Eggrowhite.  This  product  was  being  sold  to  bakers  to  be  used 
in  place  of  egg  white  or  egg  albumin  in  cake  and  pie  frostings,  etc. 
An  analysis  of  this  product  disclosed  the  fact  that  the  substance 
was  composed  of  about  forty  per  cent  of  dry  egg  albumin,  sixty  per 
cent  corn  starch  and  a  small  percentage  of  saponine.  The  use  of 
saponine  in  this  product  is  in  violation  of  the  pure  food  laws.  The 
corn  starch  is  used  as  a  filler  and  saponine  is  added  to  the  product 
for  the  purpose  of  making  it  whip  or  beat  up  like  egg  white. 
Saponine  is  injurious  to  health  and  its  substitution  in  a  product 
which  is  used  for  egg  white  is  fraudulent.  It  has  the  power  of 
making  anything  to  which  it  is  added  beat  up  like  egg  white. 
If  only  one-tenth  of  one  per  cent  is  added  to  water  a  beautiful 
froth  imitating  the  appearance  of  egg  wrhite  can  be  obtained. 

During  the  past  year  warnings  were  issued  to  proprietors  of  gro- 
cery stores,  meat  markets  and  confectionery  stores  and  other  retail 
establishments  selling  milk  and  cream  which  did  not  come  up  to 
the  legal  standard.  Inspectors  had  found  a  number  of  cases  where 
alleged  ''cream"  was  so  thin  that  it  contained  only  from  6%  to 
10r/r  of  butter  fat.  Retailers  to  avoid  any  trouble  should  secure 
with  the  milk  and  cream  which  they  buy  a  guarantee  that  It  com- 
plies with  the  law  in  all  respects. 

From  the  above  the  statement  concerning  the  kinds  of  work 
and  the  products  which  are  examined  by  this  department  it  can 
be  readily  seen  that  our  laboratory  is  kept  constantly  busy  taking 
care  of  all  samples,  not  only  those  submitted  by  our  inspectors  but 
also  the  great  number  of  samples  which  are  submitted  by  citizens 
of  the  state. 

In  June  1920  a  conference  of  all  of  the  state  and  city  sealers 
of  weights  and  measures  was  called.  A  meeting  of  this  kind  affords 
an  opportunity  for  discussing  weights  and  measures  questions  and 
the  many  problems  which  come  up  from  time  to  time.    It  was 
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also  decided  at  the  conference  to  form  a  permanent  weights  and 
measures  organization. 

During  the  past  year  many  questions  have  arisen  regarding  the 
manufacture  and  sale  of  cheese,  especially  so  since  the  law  on  the 
question  of  moisture  content  has  come  up.  These  questions  were 
of  such  importance  that  meetings  in  various  parts  of  the  state 
were  called  and  it  was  necessary  for  either  myself  or  some  of  my 
assistants  to  appear  at  these  meetings. 

No  small  amount  of  time  has  been  spent  by  the  inspectors  of  this 
department  in  taking  care  of  complaints  which  constantly  come 
to  the  office.  Since  October  1919  there  have  been  received  over  two 
hundred  and  fifty  complaints  and  requests  for  special  work,  The 
following  will  give  one  an  idea  as  to  the  kinds  of  complaints  re- 
ceived by  this  department: 

That  cookies  containing  maggots  were  being  sold  at  a  grocery 
store. 

A  great  number  of  complaints  regarding  the  sanitary  condition 
of  cheese  factories. 

That  higher  tests  were  given  at  one  cheese  factory  than  at  an- 
other for  the  same  milk. 

That  the  condition  of  milk  delivered  at  a  factory  was  not  satis- 
factory. 

That  a  maker  was  operating  a  factory  without  first  obtaining  a 
license. 

That  skim  milk  was  being  manufactured  into  cheese  and  was  not 

being  sold  as  skim  milk  cheese. 
That  bottling  establishments  were  being  operated  without  first 

obtaining  a  license. 
Requests  for  an  examination  of  cheese  at  a  factory. 
That  the  barns  were  not  in  a  satisfactory  condition. 
That  cheese  makers  without  the  required  amount  of  experience 

were  taking  charge  of  factories. 
That  milk  was  either  watered  or  skimmed. 

Requests  for  help  in  securing  a  proper  site  for  a  cheese  factory. 

Requests  for  inspection  to  see  if  a  canning  factory  comes  under 
the  licensing  law. 

That  white  vinegar  colored  with  molasses  was  being  sold  as  and 
for  cider  vinegar. 

That  a  candy  kitchen  was  being  maintained  in  an  unclean  condi- 
tion. 

That  milk  was  delivered  to  a  factory  which  milk  was  kept  in  an 
insanitary  barn  several  days  before  being  delivered. 

That  coal  was  being  sold  without  being  weighed. 

That  the  meat  of  a  hog  having  an  abscess  was  being  sold. 

That  wormy  and  buggy  flour  was  offered  for  sale  and  sold. 

That  short  weight  condensed  milk  was  being  sold. 

That  whey  cream  contained  drippings  of  the  press. 

That  hides  and  furs  were  kept  in  a  cream  buying  station. 

That  short  weights  were  given  on  hogs. 

That  bad  eggs  were  being  sold. 

That  milk  from  cows  having  sores  was  being  sold. 

That  horse  meat  was  being  sold  at  a  meat  market  and  not  labeled 
or  sold  as  such. 
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That  high  moisture  cheese  was  being  sold. 
That  cows  were  kept  in  an  insanitary  condition. 
Complaint  regarding  the  sanitary   condition  of  a  butcher  shop, 
it  being  claimed  that  chickens  were  kept  in  the  basement. 
That  a  cheese  factory  was  being  used  as  a  slaughterhouse. 

A  complaint  was  also  received  that  in  this  state  cheese  which 
contained  cocoanut  oil  was  being  manufactured.  In  response  to  this 
complaint  an  investigation  was  made  and  it  was  found  that  such 
cheese  was  in  fact  being  manufactured  at  Menomonee  Falls.  Sam- 
ples were  obtained  and  sent  to  the  laboratory  where  an  analysis  was 
made.  The  analysis  conclusively  showed  that  cocoanut  oil  was  be- 
ing added  to  this  cheese.  A  complaint  was  then  sworn  out  against 
Mr.  Fassbender  who  was  cheese  maker  and  manager  of  the  Menom- 
onee (Falls  Cheese  Factory  for  the  manufacture  of  cheese  made  from 
skim  milk  and  cocoanut  oil.  The  final  decision  in  this  case  has  not 
as  yet  been  reached. 

The  manufacture  of  filled  cheese  is  a  revival  of  the  practice  which 
had  its  beginning  in  the  early  days  of  Wisconsin's  development  as 
a  dairy  state  and  it  was  effectually  stopped  in  1892  by  the  passage 
of  our  present  law  on  that  subject.  In  the  manufacture  of  this 
filled  cheese,  butterfat  worth  70c  a  pound  is  removed  and  there  is 
substituted  for  it  cocoanut  oil,  a  cheaper  and  inferior  fat,  worth 
from  18  to  22c  a  pound,  thereby  giving  the  manufacturer  a  double 
profit,  and  depriving  the  consuming  public  of  a  far  superior  food, 
butter  fat,  which  is  so  essential  for  maintaining  and  sustaining 
life.  Filled  cheese  is  a  cheat.  It  masquerades  under  the  guise 
of  a  full  cream  product  and  trades  upon  the  reputation  of  the  genu- 
ine article.  As  long  as  I  am  dairy  and  food  commissioner  I  shall 
leave  no  stone  unturned  to  stamp  out  this  practice.  Previous  to 
the  enactment  of  section  4  607c  of  the  statutes  passed  in  1892,  the 
manufacture  of  filled  cheese  had  been  increasing  with  the  direct 
and  immediate  results  that  Wisconsin  cheese  was  being  refused  on 
foreign  and  domestic  markets  as  an  inferior  product.  That  this 
result  would  again  follow  the  manufacture  of  imitation,  filled  cheese 
is  my  conviction  and  this  belief  is  held  by  all  who  have  at  heart  the 
best  interest  of  the  cheese  industry  of  Wisconsin. 

As  soon  after  the  close  of  the  calendar  year  1919,  as  was  possi- 
ble, statistics  were  gathered  from  cheese  factories,  butter  factories 
and  condenseries  and  in  fact  all  dairy  establishments.  The  task 
of  gathering  and  compiling  these  statistics  is  enormous  but  the 
figures  giving  the  amount  and  value  of  dairy  products  produced 
during  the  year  of  1919  were  very  gratifying.  'Forty  years  ago 
there  were  only  two  articles  made  from  milk, — butter  and  cheese. 
Today  we  have  an  imposing  array  comprising  butter,  many  varie- 
ties of  cheese,  condensed  and  evaporated  milk,  ice  cream,  butter 
milk,  milk  confections,  malted  milk,  cottage  cheese,  to  say  nothing 
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of  milk  in  its  natural  state  as  a  food  and  beverage.  The  Impor- 
tance of  cheese  as  a  food  has  been  recently  brought  to  the  attention 
of  the  country  through  the  work  of  the  Dairy  Council  and  the 
Federal  Government  in  advocating  the  use  of  cheese  as  a  substi- 
tute for  meat  during  thd  war.  The  habits  formed  as  result  of  this 
teaching  will  undoubtedly  remain  fixed  and  we  may  confidently  ex- 
pect a  consistent  and  steady  increase  in  the  use  of  cheese  from  this 
time  on,  not  as  a  condiment  or  appetizer,  but  as  a  recognized 
article  of  diet. 

The  following  is  a  general  summary  of  the  figures  obtained: 


Received  for  or 
valued  at 

Cheese  produced  in  factories 
other  than  cottage,  skim 
milk,  primost,  cook,  butter 

milk  and  cream  cheese         307,365,073  lbs.  $90,984,373.55 
Cottage,  skim  milk,  primost, 
cook,     butter     milk  *and 

cream  cheese    3,642,472  lbs.  325,777.36 

Cheese  produced  on  farm__  841,262  lbs.  231,347.05 

Butter  produced  in  factories      97,991,185  lbs.  53,671,293.04 

Farm  made  butter   7,952,480  lbs.  3,564,550.14 

Condensery  products: 

Evaporated,  condensed, 

powdered,  concentrated 

milk  and  evaporated  cream     469,417,769  lbs.  62,430,650.55 
Evaporated,  concentrated, 
powdered    and  condensed 

skim     milk    39,854,110  lbs.  3,909,216.52 

IceCream   4,272,076  gals.  4,533,709.16 

Milk  produced  other  than 
that  furnished  cheese  fac- 
tories, butter  factories, 
condenseries  and  ice  cream 

Plants    912,627,750  pts.  27,378,832.50 

Skim    Milk    2,015,283,838  lbs.  14,106,986.86 

Whey    2,681,482,114  lbs.  9,385,187.39 

Estimated  value  of  milk  and 
cream  shipped  to  Chicago, 
St.  Paul,  Minneapolis,  Du- 
buque   and    other  points 

outside  of  Wisconsin   250,394,650  lbs.  7,061,129.13 


Total   $277,583,053.25 

,  According  to  figures  given  out  by  the  Crop  Reporting  Department 
of  the  Federal  and  State  Departments  the  average  price  received  by 
producers  for  milk  in  1919  was  $2.82  per  hundred  weight  and  the 
average  production  per  cow  in  1919  was  4,926  pounds.  The  average 
number  of  cows  in  1919  was  1,819,000.    At  the  average  production 
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of  4,926  pounds  of  milk  per  cow  during  the  year  1919  there  was 
produced  8,960,394,000  pounds  of  milk. 

The  data  for  cheese,  butter,  eondensery  -products  and  ice  cream 
was  obtained  from  blanks  filled  out  by  the  operators  of  these  plants. 

The  figures  used  for  cheese  and  butter  produced  on  farms  were 
taken  from  the  census  report  of  1917. 

The  value  of  milk  produced  other  than  that  furnished  cheese  and 
butter  factories  and  condenseries  and  ice  cream  plants  was  estimated 
as  the  amount  used  for  family  consumption  by  the  total  population 
of  the  state,  which  population  is  taken  as  2,500,350  (figures  reported 
by  the  U.  S.  Census  Bureau,  July  1,  1916).  In  estimating  this 
amount,  one  pint  per  capita  per  day  was  used  and  the  milk  valued 
at  3c.  per  pint. 

In  obtaining  the  estimate  for  the  value  of  milk  and  cream  shipped 
to  Chicago,  St.  Paul,  Minneapolis,  Dubuque,  and  other  points,  the 
figures  in  the  1909  report  were  used.  The  value  for  such  milk  was 
estimated  at  $1.14  per  hundred  pounds  Avhich  is  the  value  of  hundred 
pounds  milk  for  1909  as  reported  by  the  Crop  Department.  The 
amount  of  milk  was  increased  10%  assuming  that  there  was  that 
percentage  of  increase  from  1909  to  1919.  The  value  of  milk  for 
the  year  1919  was  placed  at  $2.82  being  the  value  reported  by  the 
above  mentioned  department. 

Skim  milk  was  valued  at  one-half  as  much  per  hundred  pounds 
as  shelled  corn  is  per  bushel;  and  the  value  of  whey  at  one-half  of 
skim  milk.  The  value  of  shelled  corn  was  placed  at  $1.40  per 
bushel  being  figures  given  us  by  the  State  Department  of  Agriculture. 

Wisconsin  is  not  only  a  great  dairy  state,  but  also  a  great  food 
state.  She  produced  last  year  sixty  per  cent  of  all  the  peas  canned 
in  the  United  States,  namely  4,500,000  cases  at  a  value  of  $1,400,- 
000.  Wisconsin  is  the  fourth  state  in  egg  production,  last  year's 
production  being  about  $13,000,000  worth.  She  also  produced 
$1,000,000  worth  of  pickles  last  year  and  had  in  cold  storage  nearly 
3,000,000  pounds  of  fish.  Wisconsin  is  also  the  leader  in  beet  sugar 
production. 

The  following  summary  gives  some  idea  as  to  part  of  the  work 
done  by  the  department  of  dairy  and  food  and  weights  and  measures. 
It  is  impossible,  however,  to  state  in  figures  all  the  activities  of  the 
department: 
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Samples  of  food  analyzed  by  chemists   1768 

Sanitary  inspections  of  groceries,  meat  markets,  etc   4331 

Sanitary  inspections  of  bakeries   747 

Sanitary  inspections  of  confectioneries   521 

Sanitary  inspections  of  bottling  establishments   228 

Cheese  factory  inspections   3107 

Butter  factory  inspections   1021 

Cheese  maker's  inspections   3100 

Butter  maker's  inspections   102  0 

City  milk  tests   1278 

Dairy  inspections   872 

Total  number  of  weighing  and  measuring  appliances 

tested  (Field)    107,426 

(Office)    5,888 

Packages   weighted   by  dealer   for   delivery  reweighed 

by  inspector   10,122 

Convictions  300 


No  one  who  has  not  familiarized  himself  with  the  work  of  the 
dairy  and  food  department  is  in  a  position  to  fully  realize  the  extent 
of  the  work  and  the  many  details  in  connection  with  the  same. 
The  enforcement  of  these  laws  from  day  to  day  brings  out  weak- 
nesses which  should  be  remedied;  also  some  of  these  laws  have 
been  on  the  statute  books  for  so  many  years  and  the  conditions 
have  gradually  changed  so  that  the  present  laws  cannot  properly 
apply  to  all  conditions  as  they  now  exist.  I  have  the  following 
recommendations  to  make  in  connection  with  certain  laws: 

As  above  stated  the  work  of  the  commissioner  is  of  such  a  nature, 
so  varied  and  so  far-reaching  and  of  such  importance  that  it  neces- 
sarily takes  considerable  time  for  any  person  to  properly  familiarize 
himself  with  all  laws.  The  term  of  the  commissioner  as  the  law 
now  provides  is  two  years.  I  feel  that  this  term  should  be  extended 
to  five  years  and  the  salary  increased  to  $5000  per  annum.  This 
extension  would  be  in  harmony  with  the  term  of  office  of  many 
of  the  other  commissioners  in  the  capitol. 

Some  legislation  seems  called  for,  authorizing  the  seizure  of  food 
products  offered  for  sale  when  such  food  products  are  unfit  ror 
human  consumption.  At  times  our  inspectors  find  food  in  a  state 
of  partial  decay  and  even  though  the  inspector  may  be  informed 
that  this  product  would  be  destroyed,  we  have  had  good  reason  to 
believe  in  some  cases  that  this  food  was  not  destroyed,  but  that 
parts  of  it  had  been  used.  If  we  had  a  law  giving  the  inspector 
power  to  denaturize  or  confiscate  the  product,  there  would  be  no 
question  about  its  being  used  again.  Similar  power  to  add  a  harm- 
less coloring  matter  to  insanitary  milk  would  assist  a  great  deal 
in  determining  that  no  insanitary  milk  was  returned  to  a  factory 
after  once  having  been  refused. 

Since  I  have  taken  the  position  of  dairy  and  food  commissioner 
I  have  always  contended  that  the  only  fair  method  of  buying  milk 
was  on  the  butter  fat  basis.  If  such  a  law  were  passed  requiring 
that  all  milk  be  paid  for  according  to  the  BaJbcook  test  I  feel  sure  we 
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would  notice  a  decided  improvement  in  the  production  of  milk.  It 
would  eliminate  many  of  the  violations  which  are  now  so  prevalent 
and  with  which  we  are  confronted  such  as  the  skimming  and  water- 
ing of  the  milk.  A  law  of  this  kind  would  also  be  an  incentive  for 
the  farmer  to  improve  his  herd  and  to  bring  up  the  butter  fat  pro- 
duction of  each  one  of  his  cows.  He  would  give  more  study  to 
the  production  of  butter  fat  than  heretofore.  It  would  be  a  great 
step  forward  in  the  right  direction. 

Section  1494a  deals  with  the  accounts  required  to  be  kept  by 
butter  and  cheese  manufacturers.  This  section  states  that  accounts 
should  be  kept  of  the  milk  delivered.  Since  the  time  of  the  passage 
of  this  law  many  changes  have  been  made  in  the  operation  of  butter 
and  cheese  factories  and  I  feel  that  this  section  should  be  amended 
so  as  to  meet  the  present  conditions  and  to  also  give  to  the  com- 
missioner and  his  agents  power  to  thoroughly  investigate  records 
kept  at  all  butter  and  cheese  factories  and  similar  plants. 

At  the  present  time  we  have  a  standard  for  the  butter  fat  in 
ice  cream,  which  I  think  is  a  very  essential  matter,  but  to  me  the 
legal  definition  and  standard  as  the  statutes  now  provide  does 
not  sufficiently  cover  all  points  in  regulating  the  manufacture  of 
ice  cream.  A  standard  for  over  run  in  my  opinion  is  just  as  essen- 
tial as  a  standard  for  the  butter  fat  content,  both  from  the  manufac- 
turers view  point  and  that  of  the  consumer.  If  the  over  run  is 
not  standardized  then  I  feel  the  only  fair  means  of  selling  ice 
cream  would  be  by  weight.  My  recommendation  is  that  there  be 
a  standard  for  over  run  in  ice  cream. 

Our  present  drug  law  covers  only  the  sale  of  adulterated  drugs 
and  in  no  way  covers  misbranded  drugs  and  medicines.  Neither 
are  we  in  a  position  to  interfere  with  the  sale  of  patent  medicines 
or  fake  nostrums,  as  the  Federal  government  can.  If  there  were 
added  to  our  laws  the  provisions  of  the  Federal  law  relating  to  the 
sale  of  misbranded  drugs,  and  especially  the  so-called  Sherley  Act 
as  adopted  by  the  Federal  Government  in  1912,  our  drug  law  would 
be  greatly  strengthened.  Some  of  our  neighboring  states  have  the 
power  to  stop  the  sale  of  fake  medicines  and  products  of  this  kind. 
Many  requests  have  come  to  this  office  asking  that  we  stop  the  sale 
of  such  products.  I  feel  that  if  the  legislature  would  pass  a  law 
on  this  subject  it  would  mean  a  great  deal  towards  stamping  out 
many  of  these  fake  nostrums  as  well  as  misbranded  drugs  which 
may  now  be  found  on  the  market. 

During  the  last  ten  years  the  production  of  food  and  dairy  pro- 
ducts has  increased  rapidly  which  added  work  for  this  department. 
While  some  additional  appropriation  has  been  provided  it  has  not 
been  in  proportion  to  the  increased  duties  due  to  greater  production 
of  food  and  dairy  products  and  due  to  the  additional  duties  Im- 
posed by  the  legislature. 

My  recommendation  therefore  is  that  adequate  appropriation  be 
provided  to  properly  take  care  of  all  of  the  work  which  falls  upon 
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this  department  and  which  is  of  so  much  importance  to  the  honest 
manufacturer  and  the  consuming  public. 

I  further  recommend  that  the  legislature  be  asked  to  pass  a 
special  law  for  eggs  and  a  law  regulating  the  size  of  loaves  for  bread 
and  the  moisture  content  in  bread.  For  details  concerning  the 
necessity  for  these  laws  I  refer  you  to  the  report  of  my  assistant, 
Mr.  Klueter. 

At  this  time  I  wish  to  express  my  heartfelt  thanks  for  the  splen- 
did cooperation  and  efficiency  shown  me  by  my  employees  and  I 
hereby  express  my  appreciation  for  the  same. 
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DISBURSEMENTS 


For  Year  Ending  June  30,  192  0 

Weigle,  Geo.  J.,  Commissioner,  sal.  and  exp.  $3,439.71 

Anderson,  W.  J.,  special  services   80.00 

Beck,  Josephine,  filing  clerk   393.14 

Beckwith,  Chauncey,  inspector,  sal.  and  exp.   3,006.62 

Boettcher,  J.  E.,  inspector,  sal.  and  exp.   2,406.73 

Bornheimer,  H.  L.,  inspector,  sal.  and  exp.-   2,488.52 

Cook,  S.  B.,  inspector,  sal.  and  exp.   2,647.01 

Crane,  Nell,  stenographer   22  5.60 

Crippen,  E.  W.,  inspector,  sal.  and  exp.   319.80 

Crosby,  R.  R.,  inspector,  sal.  and  exp,   3,119.51 

Cummings,  M.   E.,  clerk   287.42 

Findorff,  Louena,  stenographer  and  bookkeeper   990.00 

Fischer,  Richard,  consulting  director  chemical  laboratory  600.00 

Oilman,  Geo.  D.,  inspector,  sal.  and  exp.   2,9  00.06 

Hanson,  F.  S.,  inspector,  sal.  and  exp,  :   2,864.66 

Hass,  B.  A.,  inspector,  sal.  and  exp.   1,789.78 

Hodg'n,  Vera,  stenographer   915.00 

Howlett,  I.  R.,  chemist,  sal.  and  exp.   2,000.48 

Kelliher,  J..  M.,  inspector,  sal.  and  exp.  ,   2,  656.73 

Kessenich,  K.  H.,  clerk   60.96 

Klueter,  Harry,  chemist,  sal.  and  exp.   2,702.55 

Kremer,  C.  J.,  inspector,  sal.  and  exp.   2,351.71 

Krohn,  C.  A.,  assistant  chemist,  sal.  and  exp.   1,911.84 

Larson,  H.  C,  chief,  butter  division,  sal.  and  exp.   1,017.43 

Lee,  C.  E.,  assistant  commissioner,  sal.  and  exp.   2,227.09 

Lehnherr,  Jacob,  inspector,  sal.  and  exp.   2,599.80 

Madsen,  Axel,  inspector,  sal.  and  exp.   2,7  81.07 

Melaas,  M.  I.,  assistant  chemist,  sal.   659.82 

Nerdrum,  Ruth,  stenographer   1,154.17 

Norman,  Minerva,  stenographer   915.00 

Pedigo,  J.  P.,  special  services   20.00 

Servis,  G.  A.,' inspector,  sal.  and  exp.   2,046.07 

Sherwood,  M.  T.,  inspector,  sal.  and  exp.   2,706.99 

Smith,  R.  W.,  chief  inspector  weights  and  measures,  sal. 

and  exp.   2,286.13 

Stephenson,  L.  D.,  inspector,  sal.  and  exp.   234.82 

Sterns,  W.  P.,  inspector,  sal.  and  exp.   2,627.31 

Stewart,  L.  R.,  inspector   62.50 

Stewart,  W.  A.,  inspector,  sal.  and  exp.   2,892.04 

Steuber,  Geo.  H.,  inspector,  sal.  and  exp.   2,946.87 

Town,  H.  G.,  inspector,  sal.  and  exp.   2,152.93 

Van  Duser,  James,  inspector,  sal.  and  exp.   2,283.11 

Van  Lone,  W.  M.,  inspector,  sal.  and  exp.   920.26 

Voigt,  W.  A.,  inspector,  sal.  and  exp.   2,181.02 
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Walter,  M.  L.,  secretary  to  commissioner,  sal.  and  exp.  __  1,462.56 

Warner,  Geo.,  inspector,  sal.  and  exp.   2,701.83 

Winder,  Wm.,  chief,  cheese  division,  sal.  and  exp.   1,422.71 

Engineering   Department   99.50 

Insurance   65.37 

Printing  Board   1,443.27 

Superintendent  of  Public  Property   6,744.84 

Refunds    219.00 


Total 


$89,031.35 
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REPORT  OF  HARRY  KLUETER 

Chemist  and  Assistant  Commissioner 


Ko.n.  Geo.  J.  Weigle, 

Dairy  and  Food  Commissioner. 
Dear  Sir: — I  take  pleasure  in  submitting  herewith  a  report  of  tne 
work  done  during  the  period  ending  June  30,  19  20.  A  part  of 
this  report  covers  the  work  of  the  chemist  of  the  department  rrom 
July  1.  1919  to  March  1,  1  92  0.  The  report  from  March  1,  19  20 
includes  the  work  of  not  only  the  chemist  but  assistant  commis- 
sioner as  well. 

It  appears  that  the  change  made  by  you  on  March  1st,  in  the 
organization  of  the  department  is  advisable.  We  all  know  the  vast 
amount  of  work  necessary  in  the  dairy  field.  We  also  all  appreciate 
the  fact  that  expert  knowledge  of  butter  making  and  expert  know- 
ledge of  cheese  making  is  required  in  the  dairy  and  food  commission 
by  the  dairy  industry.  In  order  that  the  best  possible  service  might 
be  given  by  these  experts  it  is  certainly  necessary  that  they  be  re- 
lieved of  certain  office  dut'es  which  must  or  should  be  performed 
by  an  assistant  commissioner.  Everyone  in  touch  with  the  dairy  and 
food  work  for  the  last  four  years  especially,  has  been  brought  to 
appreciate  the  many  difficulties  which  have  arisen  in  that  industry. 
We  were  going  along  nicely  in  getting  many  needed  additions  and 
changes  to  our  creameries  and  cheese  factories,  also  the  appliances 
used,  when  we  were  virtually  halted  by  a  request  from  the  govern- 
ment that  we  refrain  from  condemning  as  unfit  for  use,  certain 
appliances  and  apparatus  because  the  replacement  of  such  appli- 
ances and  apparatus  would  have  used  up  raw  material  such  as  steel, 
iron,  copper  and  other  valuable  and  necessary  materials.  Since  we 
are  now  on  the  road  toward  peace  and  normal  times,  in  a  very  short 
period  we  may  expect  a  supply  of  such  materials  as  are  needed  and 
feel  that  we  may  well  proceed  with  our  original  plans  without  fear 
of  being  hampered. 

I  also  feel  now  that  the  time  is  ripe  for  new  legislation.  It  is 
tc  be  regretted  very  much  that  it  was  impossible  to  pass  a  bill  relat- 
ing to  the  sale  and  production  of  eggs  during  the  last  legislative 
session,  but  I  trust  our  return  to  normal  times  may  place  this 
matter  in  a  new  light.  If  we  are  to  become  a  factor  in  the  poultry 
and  egg  industry  it  will  be  necessary  that  development  of  the  work 

:3 
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with  the  farmer  in  the  production  of  eggs,  be  taken  up.  The  ques- 
tion has  been  asked  many  times,  what  factors  have  influenced  the 
development  of  the  dairy  industry  in  Wisconsin?  One  of  the  chief 
reasons  given  by  many  who  have  answered  that  question,  is  the 
passage  and  enforcement  of  adequate  laws  to  control  and  regulate 
the  production  of  milk  and  the  dairy  products  manufactured  there- 
from. If  this  is  true  in  connection  with  the  dairy  industry  it  is 
equally  true  in  connection  with  the  poultry  and  egg  industry.  Wis- 
consin eggs  even  now  are  sought  for  in  the  markets  because  it  is 
claimed  that  we  have  ideal  climatic  conditions  and  an  abundance  of 
good  feed.  Therefore,  it  would  seem  that  the  one  lacking  factor  is, 
!  pgulation. 

We  know  that  it  is  now  practical  to  manufacture  bread  in  pound 
loaves  and  in  larger  loaves  of  definite  weight.  It  therefore  seems 
that  the  time  should  be  ripe  for  legislation  requiring  bread  to  be 
sold  by  weight.  In  connection  with  the  sale  by  weight  it  may  be 
advisable  also  to  establish  a  moisture  limit  for  bread.  We  should 
have  broader  powers  in  handling  food  products.  We  should  have 
broader  powers  in  dealing  with  products  of  food  which  have  be- 
come unfit  for  human  consumption.  As  the  laws  now  read  we  can 
simply  purchase,  if  possible,  samples  of  food  which  we  believe  to 
be  unfit  for  food,  analyze  them,  bring  a  prosecution  and  collect  a 
meager  fine  hardly  sufficient  to  cover  the  cost.  We  have  no  power 
to  forbid  further  sale  and  traffic  of  this  food.  We  should  have  tne 
power  to  confiscate  or  seize  such  food. 

We  need  some  additional  legislation  in  connection  with  our  pres- 
ent cold  storage  law.  A  recent  investigation  by  one  of  our  inspect- 
ors disclosed  the  fact  that  a  certain  concern  had  stored  a  carload  of 
prunes  in  cold  storage  and  that  such  prunes  were  unfit  for  human 
food  and  that  they  were  filled  with  vermin.  We  should  at  least 
amend  our  cold  storage  law  so  it  would  be  impossible  to  put  this 
food  into  cold  storage  until  the  boxes  or  containers  in  which  it  is 
stored  were  properly  and  conspicuously  marked  to  show  that  such 
goods  were  not  for  human  consumption.  Such  goods  should  also 
not  be  stored  in  the  same  freezer  with  other  edible  products,  there 
being  a  possibility  of  contamination. 

The  use ,  of  the  Babcock  test  is  becoming  more  general  and  more 
important  from  day  to  day  and  we  should  at  least  require  people 
using  the  Babcock  test  for  testing  cream  be  licensed.  It  may  not  be 
practical  to  license  the  operators  who  test  only  milk.  It  is  some- 
what more  difficult  to  test  cream  by  the  Babcock  method  than  it  is 
to  test  milk,  and  inasmuch  as'  the  value  of  the  products  is  greater 
per  pound,  greater  care  should  be  had  in  the  testing.  One  can 
readily  see  that  the  misuse  of  the  Babcock  test,  be  it  through  care- 
lessness or  otherwise,  may  result  in  the  loss  of  many  dollars.  In 
cream  containing  approximately  ten  times  as  much  fat,  the  loss 
through  this  source  on  cream  would  therefore  be  approximately 
ten  times  what  it  would  in  connection  with  milk. 
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Some  changes  seem  necessary  in  our  present  system  for  licensing 
cheese  makers.  Whether  it  be  necessary  that  this  change  be  made 
by  the  legislature  or  whether  it  be  done  by  additional  rules  and 
regulations  I  have  not  carefully  considered.  However,  it  seems  advis- 
able and  necessary  if  we  are  to  succeed  in  maintaining  our  reputation 
and  standard  in  the  Swiss,  American  and  other  types  of  cheese,  that 
we  do  something  to  restrain  a  cheese  maker  well  versed  in  the  manu- 
facture of  one  type  of  cheese  from  attempting  to  manufacture  another 
type.  That  is  to  say,  a  man  under  the  present  law  and  rules  and 
regulations  may  well  hold  a  license  as  a  cheese  maker  and  be  an 
expert  in  the  manufacture  of  American  or  Cheddar  cheese.  If  occa- 
sion presented  itself,  he  might  attempt  to  take  a  position  as  a  Swiss 
cheese  maker  when  his  training  as  an  American  cheese  maker  would 
be  of  little  or  no  value. 

I  am  also  inclined  to  believe  that  in  the  near  future  some  legis- 
lation or  regulation  should  be  adopted  whereby  the  candidates  for 
licenses  as  cheese  makers  and  butter  makers  must  pass  a  test. 
These  men  by  virtue  of  holding  a  license,  are  privileged  over  other 
men  who  do  not  hold  a  license  and  it  is  only  right  that  they  should 
be  required  to  show  their  knowledge  and  ability  in  handling  the 
products  which  they  are  licensed  to  manufacture. 

Beverages 

Seventy-five  samples  of  beverages  have  been  tested  in  the  labora- 
tory, forty-three  of  which  were  classed  as  miscellaneous  beverages, 
five  were  grape  juice  and  twenty-six  alcoholic  beverages  tested  for 
the  percentage  of  alcohol. 

Due  to  the  fact  that  National  Prohibition  went  into  effect  duiing 
the  year  covered  by  this  report,  there  were  a  number  of  new  bever- 
ages found  on  the  market.  A  food  inspector  working  in  Milwaukee 
purchased  a  beverage  labeled,  "Juci  Fruit."  On  the  label  of  this 
beverage  was  the  picture  of  several  kinds  of  fruit,  making  it  appear 
not  only  from  the  name  but  by  design,  a  true  fruit  product.  An 
analysis  of  this  product  shows  that  it  contained  little  or  no  true 
fruit  juice  and  so  was  adulterated  as  well  as  misbranded  in  that  the 
designs  on  the  label  were  false  and  misleading. 

Several  samples  of  sweet  cider  were  submitted  and  most  of  them 
found  to  be  preserved  with  benzoic  acid.  One 'sample,  purchased  as 
apple  cider,  was  found  to  be  an  artificial  product  entirely  and  not 
made  from  apples.  This  same  company,  the  O.  K.  Products  Com- 
pany of  Milwaukee,  was  also  selling  a  product  by  the  name  of 
''New  York  Sour  Grapes"  which  was  found  to  be  artificially  colored, 
adulterated  with  saccharine  and  misbranded  in  that  it  was  not  a 
grape  product.  Another  Milwaukee  company,  the  Nu-Port  Com- 
pany, placed .  on  the  market  an  apple  cider  and  beverage  labeled 
"Catawba"  both  of  which  were  found  to  be  adulterated  in  that  the 
one  contained  no  apple  juice  and  the  other  was  not  a  product  made 
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from  grapes.  The  Rose  Candy  Company  also  of  Milwaukee,  placed 
on  the  market  a  cider  and  a  beverage  labeled  "Nu-Port."  The 
product  labeled  cider  was  adulterated  in  that  it  was  not  genuniw 
cider  and  an  artificial  preparation,  artificially  colored  and  in  imita- 
tion of  cider.  The  product  labeled  Nu-Port  was  not  a  grape  pro- 
duct and  therefore  was  also  adulterated.  Prosecutions  were  started 
in  the  Milwaukee  courts  against  these  companies  for  the  sale  of 
these  products,  which  resulted  in  convictions. 

Quite  a  number  of  beverages  were  found  to  be  preserved  with 
benzoic  acid  or  benzoate  of  soda  and  several  were  adulterated  in 
that  they  contained  saccharine.  Most  of  the  beverages  found  to 
contain  benzoate  of  soda  were  shipped  into  the  state  and  not  manu- 
factured here.  The  use  of  saccharine  was  undoubtedly  attempted 
because  of  the  high  price  of  sugar,  not  necessarily  the  scarcity. 
Prosecutions  were  started  in  all  cases  where  saccharine  was  found 
and  convict'ons  resulted. 

There  was  submitted  by  the  Baumbach,  Reichel  Company  of  Mil- 
waukee, a  sample  of  concentrated  cider.  This  product  was  manu- 
factured in  very  much  the  same  manner  that  milk  is  concentrated 
or  evaporated  and  the  label  on  the  product  gave  directions  for 
diluting  with  a  definite  quantity  of  water,  whereby  the  product 
would  be  brought  back  to  its  normal  state.  An  analysis  of  the  con- 
centrated product  so  diluted,  showed  it  to  be  of  the  same  composi- 
tion as  sweet  cider. 

There  has  been  on  the  market  for  a  good  many  years  a  product 
known  as  boiled  cider.  This  is  also  a  concentrated  product  made 
by  evaporating  considerable  of  the  water  in  apple  juice,  but  differs 
very  much  from  this  new  product  here  described  in  that  when 
boiled  cider  is  diluted  with  water  the  resulting  product  does  not 
have  the  characteristic  apple  juice  or  sweet  cider  flavor  and  taste. 
It  is  always  necessary  to  re-enforce  it  with  citric  acid  and  sugar. 

It  seems  that  there  are  great  possibilities  in  the  manufacture 
of  beverages.  From  discussions,  however,  with  some  of  the  manu- 
facturers it  is  apparent  that  considerable  study  and  thought  is  still 
necessary  to  bring  carbonated  and  uncarbonated  beverages  up  to  a 
standard  of  excellence  where  they  will  create  a  demand  for  such 
products.  There  is  a  real  shortage  of  beverages  of  such  quality 
that  might  be  hoped  to  take  the  place  of  those  beverages  which 
have  disappeared  from  the  market.  There  has  been  a  disposition 
on  the  part  of  the  trade  dealing  in  these  products,  to  resort  to  the 
use  of  chemical  preservatives,  to  subst'tute  saccharine  for  sugar 
and  to  resort  too  freely  to  the  use  of  artificial  color,  it  may  have  been 
true  before  we  had  prohibition  that  the  low  price  of  non-alcoholic 
beverages  did  not  permit  the  investigation  necessary,  to  bring  about 
improved  quality,  nor  the  erection  of  modern,  up-to-date  factories. 
This  industry  seemed  to  be  content  to  exist  with  little  or  no  activity 
for  its  development  but  the  time  has  now  come  when  this  industry 
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must  exert  itself  to  develop  and  place  on  the  market  products  which 
can  and  will  replace  those  that  have  disappeared. 

Beverages  must  be  put  out  in  attractive  packages,  be  pleasing  to 
the  palate  and  capable  of  refreshing  those  who  partake  of  them. 
I  feel  too  much  time  and  attention  has  been  given  to  what  may  Be 
accomplished  with  artificial  products.  By  artificial  products  I  mean 
those  products  composed  of  artificial  flavors  and  colored  by  the  use 
of  artificial  color.  More  attention  must  be  given  to  the  manufacture 
and  production  of  products  obtained  from  fruits  and  fruit  juices. 

This  brings  us  to  the  subject  of  grape  juice  and  what  do  we  find 
in  connection  with  the  variety  known  as  Catawba?  The  producers 
of  this  product  are  not  content  to  follow  a  natural  course  of  manu- 
facture without  the  use  of  a  preservative  and  a  clarifying  agent,  but 
seem  to  insist  on  using  sulphurous  acid  or  sulphur  dioxide.  It  is 
true  that  the  time  necessary  to  obtain  a  bright,  clean  Catawba  grape 
juice  is  very  much  less  where  sulphur  dioxide  is  used  and  undoubt- 
edly the  product  can  be  handled  in  a  much  more  careless  manner; 
but  the  finished  product  thus  manufactured,  though  it  has  a  bright, 
sparkling  appearance  and  good  keeping  quality,  is  decidedly  inferior 
to  a  product  manufactured  without  sulphur  dioxide.  A  very  su- 
perior Catawba  grape  juice  can  be  produced  and  is  being  produced  by 
some  manufacturers  by  simply  storing  and  clarifying  their  product 
in  this  way. 

During  the  year  a  number  of  samples  of  beer,  wine  and  other 
alcoholic  liquors  were  submitted  by  the  commissioner  of  prohibi- 
tion for  the  purpose  of  determining  the  percentage  of  alcohol.  A 
few  other  samples  were  analyzed  to  determine  whether  or  not  the 
percentage  of  alcohol  stated  on  the  label  was  correctly  stated  with  a 
view  to  determining  if  the  products  were  misbranded. 
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DAIRY  PRODUCTS 

One  thousand  four  hundred  fifty-six  samples  of  dairy  products 
have  been  analyzed  during  the  year.  Two  hundred  and  nine  sam- 
ples were  butter,  five  hundred  forty-five  were  cheese,  four  hundred 
fifty-two  were  milk  and  one  hundred  forty-seven  were  ice  cream. 
We  have  collected  and  analyzed  a  larger  number  of  samples  of 
butter,  cheese  and  ice  cream  than  has  been  our  custom  in  former 
years.  The  reason  for  the  large  number  of  samples  is  that  we  felt 
something  should  be  done  to  determine  the  character  of  these  pro- 
ducts as  they  were  being  manufactured  and  offered  for  sale.  It  is 
also  true  that  most  of  the  samples  of  cheese  were  collected  and 
analyzed  because  we  suspected  they  contained  an  excessive  amount 
of  moisture. 

Butter 

Thirty-seven  samples  of  butter  after  analysis  were  found  to  be  in 
compliance  with  our  standard.  One  hundred  twenty-five  were 
classed  as  not  standard  and  thirty-seven  submitted  samples  were 
tested  for  the  presence  of  foreign  fat.  All  of  these  samples  were 
found  to  be  free  from  foreign  fat.  In  classifying  these  samples  as 
standard  or  not  standard  we  used  the  present  state  standard  for 
milk  fat  in  butter  of  82.5%.  By  an  examination  of  the  results  of 
analysis  it  will  be  seen  that  many  of  the  one  hundred  twenty-five 
samples  classed  as  not  standard,  contained  80%  or  more  butter  fat 
but  nevertheless  fell  short  of  the  8.2. &%  standard. 

It  will  also  be  noticed  that  many  of  the  samples  contained  per- 
centages of  fat  as  low  as  78%  and  one  was  as  low  as  72.46%. 
Many  of  the  samples  contained  between  7  7%  and  78%  of  fat.  It 
is  also  surprising  to  note  the  number  of  samples  that  contain  16% 
or  more  of  moisture.  I  hope  that  every  butter  maker  in  the  state 
will  make  an  effort  and  have  an  opportunity  to  examine  closely 
the  results  of  analysis  obtained  on  these  samples  of  butter.  The 
record  is  one  that  the  butter  makers  of  the  state  of  Wisconsin 
cannot  feel  proud  of  and  I  believe  if  this  matter  ever  comes  to  the 
attention  of  these  men  as  a  whole,  some  action  will  follow. 

There  has  been  considerable  agitation  on  the  part  of  many  manu- 
facturers of  butter  for  an  80%  standard  but  the  results  obtained 
here  clearly  show  that  many  of  our  creameries  would  not  even  live 
up  to  such  a  standard.  If  there  is  any  advantage  to  the  creamery 
men  in  the  production  of  a  uniform  product,  certainly  the  creamery 
interests  of  this  state  are  not  availing  themselves  of  that  advantage. 
The  percentage  of  moisture  varies  from  13y2%  to  22.88%.  We  find 
that  some  samples  contain  as  high  as  ;6.7i2%  of  salt,  many  samples 
containing  from  4  y2  %  to;  5  V2  %  of  salt.  It  has  been  stated  by  men 
who  claimed   to  know   that  certain  large  interests  manufacturing 
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butter  are  able  to  dispose  of  large  quantities  of  their  product  even 
though  it  be  of  inferior  quality,  simply  because  the  product  is  uni- 
form in  composition  and  flavor.  Their  product  is  not  a  high  scoring 
butter,  that  is,  is  not  of  exceptionally  good  flavor,  but  the  con- 
sumer knows  when  he  purchases  this  brand  of  butter  that  it  will 
be  passably  good  and  can  be  eaten;  he  is  also  reasonably  sure  that 
it  will  not  be  of  the  lowest  grade  and  need  not  be  discarded.  It 
these  large  interests  using  the  inferior  raw  material  had  an  oppor- 
tunity of  getting  a  supply  of  raw  material  such  as  is  obtained  by 
many  of  the  small  local  and  cooperative  creameries  of  this  state, 
their  product  would  not  be  only  passably  good  but  it  would  be  of  such 
quality  as  to  appeal  to  the  consumer  and  the  consumption  of  oleo- 
margarine would  be  on  the  decline  instead  of  increasing. 

If  the  creamery  men  of  the  state  hope  to  hold  their  own  in 
competition  w^ith  oleomargarine  it  will  be  necessary  that  a  product 
with  at  least  some  semblance  in  uniformity  and  composition  be 
manufactured  and  that  a  good  deal  of  attention  is  necessary  with 
respect  to  the  quality  of  their  product  from  the  standpoint  of  flavor. 
Butter  is  one  of  the  most  valuable  food  products  on  the  market 
today  and  those  engaged  in  its  manufacture  must  be  brought  to 
realize  that  they  have  a  duty  to  perform  in  the  manufacture  and 
handling  of  this  important  food. 

Some  little  experimental  work  was  done  in  the  manufacture  of 
butter  during  the  year.  The  claim  was  made  and  results  of  analysis 
on  samples  submitted  showed  that  it  was  impossible  to  control  the 
percentage  of  salt  in  butter.  The  data  presented  showed  that  sam- 
ples of  butter  taken  from  different  parts  of  a  churning  of  butter 
would  differ  as  much  as  2%  in  the  salt  content.  When  that  data 
was  presented  it  so  happened  that  Mr.  H.  C.  Larson,  then  chief  of 
the  butter  division  of  the  commission,  had  an  opportunity  to  collect 
samples  from  different  parts  of  the  churn  at  several  large  creameries. 
We  found  at  the  creamery  of  the  Keilsmeier  Company  at  Spring 
Green  that  four  samples  of  butter  taken  from  different  parts  of 
the  churn  contained  the  following  percentages  of  salt:  3.67%  the 
lowest,  4.01%,  4.08%  and  4.35%.  In  this  particular  churning  there 
did  not  seem  to  be  this  large  variation  in  the  distribution  of  salt 
to  which  our  attention  was  called:  It  is  also  a  fact  in  connection 
with  these  samples  that  this  butter  was  being  heavily  salted. 

A  few  days  later,  Mr.  Larson  visited  the  Wisconsin  Creamery 
Company's  Plant  at  Sauk  City  and  again  took  a  number  of  sam- 
ples of  butter  from  various  parts  of  the  churn  and  we  found  the 
following  percentages  of  salt:  2.61%,  2.70%,  2.78%,  2.83%  in 
;  one  churning;  and  2.71%,  2.81%,  2.96%,  3.38%  in  another  churn- 
ing. At  the  Deer-field  Creamery  about  fifteen  days  later  four  sam- 
ples from  various  parts  of  the  churn  were  again  collected  and  the 
analysis  showed  the  following  percentages  of  salt:  2.99%,  3.64%, 
3.88%  and  3.89%..  In  all  of  the  samples  collected  by  Mr.  Larson 
nothing  was  said  by  him  concerning  the  method  of  salting  or  the 
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amount  of  salt  used.  The  butter  maker  was  permitted  to  manu- 
facture the  product  in  his  usual  manner.  While  the  data  collected 
indicated  some  variation  in  the  salt  content,  the  variation  was  noi 
nearly  as  large  as  the  variation  shown  by  the  data  presented  by 
the  butter  maker,  leading  us  to  take  up  this  subject. 

During  the  latter  part  of  June  some  investigation  of  the  work 
in  connection  with  butter  was  undertaken  by  the  department  and 
it  became  necessary  for  Mr.  Larson  to  go  into  a  creamery  and 
actually  manufacture  butter.  This  presented  an  opportunity  for 
further  work  and  study  in  connection  with  the  distribution  of  salt. 
Four  samples  were  taken  from  each  of  the  churnings  made  and 
the  salt  content  of  each  determined  with  the  following  percen- 
tages: 2.78%,  2.80%,  2.75%  and  2.78%.  Four  days  later  another 
churning  was  made  from  which  four  samples  were  collected  from 
various  parts  of  the  churn  and  the  salt  content  upon  analysis  was 
found  to  be  3.34%,  3.46%,  3.41%  and  3.59%.  A  few  days  later 
another  churning  was  made  and  samples  again  taken.  Upon 
analysis  the  following  percentages  of  salt  were  found:  3.45%, 
3.28%,  3.30%  and  3.2  5%.  On  two  subsequent  churnings  the  salt 
content  of  samples  again  taken  as  in  the  other  churnings,  that  is 
from  various  parts  of  the  churn,  was  found  to  be  2.10%,  2.61%, 
2.62%,  2.6%,  3.42%,  3.39%  and  3.46%. 

The  result  of  this  work  clearly  indicates  that  the  distribution 
of  salt  in  butter  in  the  process  of  manufacture  can  be  controlled 
and  the  salt  quite  uniformly  distributed.  The  claim  cannot  be 
made  that  these  were  small  experimental  churnings.  I  wish  to 
state  that  they  were  comparatively  large  churnings  and  the  work 
was  done  on  a  commercial  scale.  These  results  clearly  indicate 
that  any  claim  that  a  low  percentage  of  fat  in  butter  may  be  due 
to  an  uneven  distribution  of  salt  is  not  a  justifiable  claim.  If  the 
butter  maker  is  not  distributing  the  salt  uniformly  in  his  product,  it 
is  not  because  it  is  impossiblt  to  do  so,  but  because  it  may  be  more 
convenient.  As  a  result  of  this  work  I  do  not  believe  we  should  be 
influenced  in  determining  whether  a  prosecution  for  adulterated 
butter  should  or  should  not  be  made  because  we  find  the  sample 
in  question  has  a  high  percentage  of  salt  and  therefore  a  low  per- 
centage of  fat.  It  is  within  the  power  of  every  butter  maker  to 
distribute  the  salt  uniformly  in  his  product  and  if  he  does  not 
choose  to  do  so,  he  should  expect  to  be  penalized  when  his  pro- 
duct is  found  to  be  below  the  standard  in  fat  fixed  by  the  state. 

Cheese 

The  large  number  of  samples  of  cheese  collected  or  submitted 
and  analyzed  was  due  to  the  fact  that  the  legislature  of  the 
state  set  a  maximum  permissible  moisture  content  for  American 
cheese  and  also  for  Brick  cheese.  Up  to  the  fixing  of  a  moisture 
content  or  the  setting  of  moisture  standard  nothing  could,  be  accom- 
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plished  in  the  way  of  correcting  an  excessive  amount  of  moisture 
but  with  these  standards  fixed,  it  was  possible  to  do  some  very 
effective  work.  Of  the  samples  collected  by  our  inspectors  and 
analyzed,  260  were  passed  as  standard  and  244  were  classed  as  not 
standard. 

Practically  all  of  these  244  samples  were  classed  as  not  standard 
because  of  the  excessive  amount  of  moisture.  In  a  few  of  the  cases 
they  were  found  to  be  adulterated  in  that  they  contained  less  than 
5  0%  of  fat  in  the  moisture-free  solids.  In  other  words  there  was 
evidence  of  the  manufacture  of  cheese  from  milk  from  which  a  part 
of  the  fat  had  been  removed.  An  examination  of  the  record  of 
convictions  found  elsewhere  in  the  report,  is  all  that  is  necessary 
to  show  how  this  matter  has  been  handled.  That  the  manufacture 
of  cheese  containing  excessive  amounts  of  moisture  has  influenced 
the  quality  of  Wisconsin  cheese,  cannot  be  questioned.  A  discus- 
sion of  that  subject  can  be  found  in  the  report  of  Mr.  Wm.  Winder, 
chief  of  the  cheese  division  of  this  department.  By  referring  to 
the  analytical  data,  it  is  also  very  apparent  that  high  moisture 
cheese  should  be  considered  from  the  standpoint  of  lowering  the 
food  value  of  cheese. 

At  the  time  the  moisture  standard  of  40%  for  American  cheese 
was  fixed,  we  were  assured  that  that  percentage  of  moisture  in 
American  cheese,  if  permitted,  would  not  necessarily  lower  the  qual- 
ity of  the  produce.  Since  the  adoption  of  that  standard  and  its 
enforcement,  many  of  those  who  favored  40%,  now  feel  that  the 
standard  is  too  high  and  should  be  lowered.  Undoubtedly  it  is 
cheese  makers  made  cheese  containing  3  6  and  38%  of  moisture 
previous  to  the  establishment  of  a  moisture  standard  of  40%, 
who  upon  learning  that  40%  was  permissible,  immedi- 
ately began  to  change  their  processes  of  manufacture  so  as 
to  reach  the  40%  limit.  One  can  readily  see  that  in  many  in- 
stances this  was  necessary,  for  one  cheese  maker  is  in  fact  manu- 
facturing cheese  in  competition  with  another.  If  a  cheese  maker 
at  one  factory  is  able  to  make  a  larger  number  of  pounds  of  cheese 
from  a  hundred  pounds  of  milk  than  is  the  cheese  maker  in  the 
neighboring  factory,  there  is  bound  to  be  dissension  among  the 
patrons  of  the  factory  where  the  lower  yield  is  being  obtained. 

Another  important  factor  which  has  had  to  do  with  the  incor- 
poration of  moisture,  is  the  fact  that  there  has  been  an  abnormal 
demand  for  all  food  products  and  every  producer  of  food  was  urged 
to  manufacture  as  much  food  as  possible,  so  there  are  two  dis- 
tinct reasons  why  I  think  it  may  be  claimed  that  the  average 
moisture  content  of  American  cheese  manufactured  in  this  state 
has  been  raised.  The  demand  for  a  greater  production  of  food, 
has  been  general  and  there  will  be  a  large  increase  in  the  pro- 
duction of  milk.  This  increased  production  of  milk,  together  with 
a  falling  off  in  the  demand  for  cheese,  will  no  doubt  have  a  ten- 
dency to  bring  the  standard  cheese  back  to  somewhere  normal. 
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In  a  product  like  cheese  the  law  of  supply  and  demand  is  bound 
to  have  an  influence.  When  the  product  sought  for  is  scarce, 
the  public  becomes  less  critical.  As  soon  as  there  is  production 
equal  to  the  demand,  and  it  may  well  exceed  the  demand  shortly, 
the  public  and  the  dealers  in  cheese  will  become  more  critical 
and  the  possibility  of  disposing  of  cheese  containing,  as  we  have 
found  in  many  instances,  as  high  as  45%  of  moisture,  will  become 
less.  A  product  like  cheese  known  and  consumed  by  the  public 
as  being  a  concentrated  food  product  may  well  be  looked  upon 
with  suspicion  by  the  consumer  when  the  character  of  the  product 
is  changed  by  excessive  moisture  and  an  appreciable  lowering  of 
its  food  value. 

A  great  deal  of  our  activity  in  high  moisture  cheese  had  been 
in  the  American  type.  We  can  profitably  spend  considerable  time 
on  the  collection  and  analysis  of  Brick  cheese  during  the  coming 
year.  Several  samples  of  American  cheese  have  been  analyzed  in 
the  laboratory  in  which  the  percentage  of  fat  in  the  moisture-free 
solids  has  been  found  to  be  below  50.  These  samples  show  the 
cheese  from  which  they  were  taken  to  be  adulterated  cheese. 
There  has  been  a  disposition  on  the  part  of  some  cheese  manufac- 
turers to  resort  to  the  practice  of  skimming  a  portion  of  the  milk, 
adding  the  skimmed  milk  to  the  whole  milk  and  making  cheese 
from  the  mixture.  The  statement  has  been  made  that  this  is  an 
attempt  to  standardize  cheese,  or  perhaps  more  clearly  stated,  to 
manufacture  cheese  from  milk  which  has  been  standardized.  The 
milk  was  skimmed  with  the  idea  of  bringing  it  down  to  the  mini- 
mum legal  requirement  for  milk  fat  in  milk,  namely  3%  and  from 
this  standardized  milk  cheese  was  manufactured.  With  our  pres- 
ent standards  for  milk  and  cheese,  this  practice  is  not  permissible 
or  legal. 

Certain  of  the  interests  have  tried  to  justify  this  view  on  the 
claim  that  evaporated  milk  is  often  manufactured  from  standard- 
ized milk.  In  this  respect  perhaps  no  saying  is  quite  as  fitting 
as  the  old  saying,  "two  wrongs  do  not  make  a  right."  It  may 
be  possible  that  our  present  standard  for  fat  in  evaporated  milk 
is  too  low.  As  a  matter-of-fact  we  know  that  the  federal  govern- 
ment is  now  requiring  that  evaporated  milk  shall  contain  8.25% 
of  milk  fat  instead  of  7.8%  which  was  formerly  held  to  be  the 
standard.  Food  laws  are  enacted  and  enforced  for  the  protection 
of  the  consuming  public  and  for  the  protection  of  the  honest  dealer 
against  the  dishonest  dealer.  If  it  is  found  by  investigation  that 
evaporated  milk  can  be  manufactured  in  all  cases  with  a  fat  con- 
tent of  8.25%,  no  doubt  the  federal  government  will  establish 
that  percentage  of  fat  as  the  legal  percentage. 

It  is  to  be  hoped  that  if  the  federal  government  or  any  state 
government  legalizes  the  manufacture  of  evaporated  milk  or  cheese 
from   standardized   milk,   the   standard   for  standardized   milk  will 
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be  set  not  at  the  minimum  legal  requirement  for  milk  fat  in  milk, 
but  somewhat  above  the  minimum  legal  requirements;  so  products 
manufactured  from  standardized  milk  will  be  superior  in  some 
instances  to  those  products  which  are  manufactured  from  a  supply 
of  milk  which  happens  to  meet  the  minimum  requirement  of  the 
law.  The  effect  of  standardization  should  be  to  raise  the  quality 
of  the  products  manufactured  from  it  rather  than  to  depreciate 
the  quality.  If  the  fat  requirements  of  evaporated  milk  and  cheese 
are  reduced  so  it  becomes  possible  to  skim  practically  all  of  the 
milk  used  in  the  manufacture  of  these  products,  the  consuming 
public  will  be  the  loser  and  there  is  great  danger  of  damage  to 
the  industry  by  the  production  of  inferior  products. 

The  term  "standard"  when  used  with  commodities  is  generally 
understood  to  mean  at  least  of  average  quality  or  better  and  any 
effort  on  the  part  of  food  manufacturers  to  set  standards  which 
permit  skimming  of  milk  with  a  consequent  lowering  of  the  fat 
standards  in  food  products  should  be  condemned  and  opposed  by 
food  officials.  I  can  see  how  standardization  of  milk  for  the  manu- 
facture of  evaporated  milk  and  cheese  would  be  beneficial  if  the 
percentage  of  fat  in  the  standardized  product  was  set  sufficiently 
high.  If  we  must  have  standardization  in  milk  for  the  manufacture 
of  these  products,  let  us  take  at  least  the  average  fat  content  of 
milk  for  our  standard  and  not  the  minimum  fat  requirement  for 
milk  fixed  by  statute. 

Milk 

Four  hundred  fifty-two  samples  of  milk  were  tested,  one  hun- 
dred fifty-one  of  which  were  submitted  samples.  It  is  necessary 
for  the  laboratory  to  make  fat  determinations  on  many  submitted 
samples  of  milk  so  that  producers  of  milk  may  have  some  oppor- 
tunity of  checking  up  the  testing  done  by  those  to  whom  they  sell 
their  product.  Thirty-nine  samples  of  milk  collected  from  various 
cities  were  found  to  be  standard  and  forty-four  were  found  to  be 
below  standard  or  adulterated.  This,  of  course,  does  not  show  the 
true  percentage  of  pure  milk  and  adulterated  milk  delivered.  Our 
inspectors  submit  only  questionable  samples  of  milk  for  analysis. 
Hundreds  of  samples  are  tested  by  the  inspectors  and  found  to  be 
in  compliance  with  our  milk  standard. 

The  subject  of  city  milk  inspection  is  an  important  one  for  this  is 
in  many  cases  the  chief  source  of  food  for  infants  and  invalids.  In 
connection  with  the  city  milk  work,  sediment  tests  are  made  and 
where  possible,  visits  to  the  dairies  where  the  milk  is  produced  are 
made.  It  is  to  be  regretted  that  the  amount  of  work  our  in- 
spectors have  to  do  is  so  large  that  they  can  give  but  a  limited 
amount  of  time,  to  this  subject.  In  larger  cities  to  keep  the  city 
milk  supply  up  to  the  standard  with  respect  to  its  fat  content,  solids 
not  fat  and  its  sanitary  production  it  is  found  necessary  to  maintain 
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one  or  more  milk  inspectors.  It  is  necessary  that  inspections  be 
made  at  least  once  a  month  and  it  is  advisable  that  these  inspec- 
tions be  made  more  often.  The  importance  of  the  city  milk  sup- 
ply is  realized  by  larger  cities  and  so  we  have  some  of  the  larger 
cities  like  Milwaukee,  Madison  and  Ashland  doing  their  own  city 
milk  inspection.  This  plan  of  milk  inspection  should  be  carried 
to  the  smaller  cities.  Some  one  in  every  city  or  village  should 
be  responsible  for  the  milk  supply  and  that  milk  supply  should 
be  tested  not  once  a  year  as  is  now  the  case,  but  should  be  tested 
at  least  once  a  month.  With  the  increased  amount  of  work  put 
on  to  the  inspectors  of  this  department  it  is  becoming  more  diffi- 
cult each  year  to  find  a  sufficient  amount  of  time  to  give  to  city  milk 
inspection. 

Here  again  we  have  found  that  the  idea  of  standardization  has 
crept  into  the  industry.  In  some  of  the  larger  cities  where  the 
supply  is  handled  through  milk  plants,  there  has  been  a  trend 
toward  standardization.  In  practically  all  instances  we  find  that 
standardization  consists  of  the  removal  of  a  part  of  the  fat.  That 
kind  of  standardization  is  just  as  wrong  in  city  milk  as  it  is  in 
the  production  of  cheese  and  evaporated  milk.  Our  present  law 
relating  to  the  sale  of  modified  milk  is  inadequate.  It  should  be 
changed.  The  term  "modified  milk"  does  not  convey  to  the  consumer 
the  same  idea  that  the  term  "standardized  milk"  would  convey  and 
our  present  law  should  be  amended  so  if  milk  fat  is  abstracted  from 
milk  or  if  it  is  added  to  milk,  the  resulting  product  should  be  called 
standardized  milk  and  sold  as  such  with  a  statement  of  the  percen- 
tage of  fat  plainly  stated  on  the  bottle  in  which  the  milk  is  de- 
livered. In  setting  a  fat  standard  for  this  product  that  standard 
should  be  set  above  the  minimum  fat  requirement  for  milk  and 
should  be  in  my  opinion  not  less  than  3.8%,  or  better  4.0%. 

During  the  coming  year,  if  it  is  possible,  I  strongly  urge  that 
considerable  city  milk  work  be  done  by  our  men  in  connection 
with  the  creamery,  cheese  factory  and  condensery  inspections. 
For  many  years  the  amount  of  work  to  be  done  at  these  places 
has  been  so  large  that  it  was  impossible  for  our  men  to  complete- 
ly cover  their  territories,  even  if  they  devoted  all  of  their  time  to 
cheese  factories  and  creameries  during  the  season  of  their  oper- 
ation say  nothing  of  city  milk  work.  If  it  ever  becomes  possible 
to  increase  the  number  of  inspectors  so  the  amount  of  work  in 
creameries,  cheese  factories  and  condenseries  is  lessened,  more 
time  can  be  given  to  city  milk  inspection  and  this  work  can  be 
done  at  various  seasons  of  the  year.  To  start  milk  inspection  the 
first  of  November  and  continue  it  until  the  first  of  March  when 
the  other  industries  again  demand  our  attention,  is  not  a  practical 
way  of  doing  the  work,  for  it  has  become  well  known  among  the 
city  milk  dealers  that  they  may  expect  a  state  inspector  at  almost 
a  definite  time  and  they  feel  that  after  one  inspection  they  will  be 
let  alone  for  at  least  another  year. 
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Eighty-six  samples  of  milk  were  collected  at  cheese  factories, 
creameries  or  condenseries  and  upon  analysis  found  to  be  below 
standard.  Hundreds  of  samples  of  milk  have  been  tested  by  our 
inspectors  and  passed  as  standard.  With  the  responsibility  placed 
on  us  of  licens'ng  creameries,  cheese  factories  and  condenseries 
it  has  been  necessary  during  the  past  few  years  that  our  men 
partially  neglect  the  duty  of  taking  in  and  examining  the  milk 
delivered  to  creameries,  cheese  factories  and  city  milk  plants.  This 
is  an  important  duty  and  during  the  coming  year  it  should  be  re- 
quired of  every  creamery  or  cheese  factory  inspector  that  he  take 
in  and  examine  the  milk  of  at  least  one  creamery  or  cheese  fac- 
tory each  day. 

We  have  been  over  the  territory  several  times  and  know  the 
condition  of  our  creameries  and  cheese  factories  with  respect  to 
sanitation  and  equipment.  It  would  therefore  seem  that  we  might 
reasonably  enlarge  on  the  other  duty  at  the  expense  of  this  work. 
It  is  a  well  established  fact  that  the  finished  product  of  a  creamery 
or  cheese  factory  or  even  a  condensery  can  be  of  no  better  quality 
than  is  the  raw  product  received  at  that  plant  and  manufactured 
into  food.  It  must  not  be  assumed  that  we  have  accomplished 
anywhere  near  what  is  to  be  desired  in  the  way  of  better  creameries 
or  cheese  factories.  We  are  far  from  the  ideal.  Only  the  other 
day  I  heard  the  remark  made  by  a  man  who  stands  high  in  the 
Swiss  cheese  industry  of  this  country,  that  until  suitable  factory 
buildings  were  supplied  in  which  to  manufacture  Swiss  cheese  and 
store  it,  we  could  never  hope  to  have  our  product  equal  in  quality 
to  that  of  the  imported  product.  In  fact  this  person  referred  to 
many  of  our  Swiss  cheese  factories  as  mere  sheds,  unsuitable  for 
the  production  of  a  high  class  Swiss  cheese  and  inadequate  in  stor- 
age facilities,  so  it  is  plainly  evident  that  much  work  is  still  to 
be  done  along  these  lines  also. 

Ice  Cream 

One  hundred  forty-seven  samples  of  ice  cream  have  been  collected 
by  our  inspectors  and  analyzed.  Twenty-nine  of  these  samples 
were  found  to  be  in  compliance  with  the  standard  for  that  product 
and  one  hundred  eighteen  were  found  to  be  below  standard.  The 
greater  part  of  these  samples  of  ice  cream  was  collected  by  our 
inspectors  during  the  months  of  July  and  August,  1919  and  most  of 
them  were  collected  in  the  larger  cities.  It  was  impossible  to 
collect  and  analyze  samples  from  every  city  and  village  in  the 
state  but  we  felt  that  by  inspecting  the  products  of  the  largest 
dealers  and  the  dealers  in  the  comparatively  large  cities,  we  would 
be  reaching  the  greater  bulk  of  the  ice  cream  manufactured  and 
sold  in  the  state.  I  feel  our  inspection  of  the  ice  cream  repre- 
sented at  least  70%  of  the  total  product  made  and  consumed 
in  the  state. 
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Some  surprising  results  have  come  to  light  as  a  result  of  this 
work.  It  is  true  that  butter  fat  has  been  an  expensive  article 
but  it  is  also  true  that  ice  cream  is  more  expensive  today  than  it 
was  when  butter  fat  was  cheaper.  The  cost  of  butter  fat  I  do  not 
feel  should  be  a  vaLd  excuse  for  the  low  percentages  used  by  many 
of  our  manufacturers.  An  examination  of  the  percentages  of  fat 
found  in  samples  of  ice  cream  reveals  the  fact  that  a  few  samples 
were  found  to  contain  as  low  as  5.6%  and  5.8%  of  butter  fat. 
Several  were  found  to  contain  less  than  7%  and  quite  a  few  less 
than  9%.  In  judging  the  samples  as  to  whether  they  were  stand- 
ard or  not  standard  the  present  state  standard  of  14%  was  used. 
It  will  be  noticed  that  many  of  the  samples  were  in  the  neighbor- 
hood of  10%  to  12%. 

There  has  been  considerable  agitation  for  the  lowering  of  the 
butter  fat  standard  in  ice  cream  to  12%  but  I  dare  say  that  had 
we  had  a  12%  standard  many  of  the  samples  now  found  to  con- 
tain 10%  and  11%  would  have  been  found  below  10%.  There 
has  been  a  disposition  on  the  part  of  too  many  of  the  dealers  to 
come  just  within  the  law  or  a  little  below  its  requirements.  If 
any  change  should  ever  be  made  in  the  butter  fat  standard  for  ice 
cream,  further  standardization  of  the  product  is  also  necessary. 
In  the  manufacture  of  butter  the  number  of  pounds  of  butter 
taken  from  the  churn  in  excess  of  the  number  of  pounds  of  butter 
fat  put  into  the  churn  is  used  as  a  basis  to  calculate  the  over-run. 
The  general  public  know  little  or  nothing  about  the  manufacture 
of  ice  cream  and  many  of  them  would  indeed  be  surprised  to  learn 
that  the  finished  product  is  often  twice  the  volume  of  the  raw 
material  that  goes  into  the  finished  product.  That  is  to  say,  out 
of  100  gallons  of  mix  consisting  of  cream,  milk,  sugar  and  flavor- 
ing, 200  gallons  of  finished  product  are  made.  In  a  few  instances 
I  have  observed  even  larger  over-runs  during  the  past  year.  This 
increase  in  volume  in  the  ice  cream  trade  is  known  as  the  "swell" 
and  not  the  over-run  as  is  the  case  in  the  creamery  business.  It 
can,  however,  be  considered  as  truly  an  over-run  in  the  case  of 
ice  cream  as  it  can  in  the  manufacture  of  butter.  If  we  lower 
the  butter  fat  standard  to  12%  we  certainly  should  fix  the  maxi- 
mum permissible  over-run  at  not  to  exceed  80%.  The  increase 
in  volume  of  the  finished  product  over  the  volume  of  the  mix  is 
due  to  incorporated  air  or  in  some  few  instances,  due  to  the  incor- 
poration of  carbon  dioxide. 

With  the  overrun  varying  from  75%  to  125%  and  the  product 
being  sold  entirely  by  volume,  it  is  clearly  apparent  that  the  butter 
fat  standard  of  ice  cream  does  not  determine  how  much  butter 
fat  a  consumer  is  to  get  in  his  finished  product  and  if  we  are  to 
even  consider  the  lowering  of  the  present  standard,  we  must,  in 
justice  to  the  consumer,  do  something  to  regulate  the  over-run. 

Another  very  important  matter  in  connection  with  ice  cream 
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and  one  which  the  manufacturers  apparently  seem  to  lose  sight  of, 
is  the  character  of  the  flavor,  ng  extracts  used  by  them.  In  all 
too  many  instances  we  find  that  ice  cream  sold  as  vanilla  ice 
cream  is  not  vanilla  ice,  cream  but  has  been  flavored  by  cheap 
imitations  and  compounds,  in  many  instances  producing  flavors  of 
the  rankest  kind.  In  discussing  this  matter  with  one  or  two  deal- 
ers I  have  been  informed  that  certain  trade  demands  a  strongly 
flavored  product  and  that  they  have  attempted  to  justify  the  use 
of  these  cheap,  rank  flavors  on  those  grounds.  I  do  not  believe 
the  consumers  want  a  stronger  flavor  of  that  kind.  They  may  like 
a  stronger  vanilla  flavor,  but  a  stronger  vanilla  flavor  can  never 
be  produced  by  implying  an  extract  of  tonka  and  by  using  compounds 
loaded  with  coumarin. 

In  the  analysis  of  ice  cream  it  is  necessary  that  all  samples  be 
allowed  to  liquify  at  room  temperature  and  that  they  be  thoroughly 
mixed  before  sampling.  The  appearance  of  some  of  the  melted 
products  is  far  from  appetizing.  Excessive  amounts  of  gelatine 
and  gum  are  used  and  when  the  product  is  allowed  to  melt  we 
have  something  that  in  no  sense  resembles  cream  or  is  of  a  creamy 
consistency.  It  is  more  of  the  nature  of  a  thin  gelatine  or  gum 
pudding  and  I  dare  say  would,  in  at  least  a  few  of  the  samples 
examined  by  us,  prove  repulsive  rather  than  appetizing.  In  a  few 
of  the  samples  examined  we  have  also  found  artificial  color,  un- 
doubtedly added  for  the  purpose  of  making  the  product  appear 
better  or  of  greater  value,  giving  it  the  appearance  of  a  rich,  yel- 
low cream.  This  is  especially  deceptive  when  the  fat  content  of 
these  samples  is  found  to  be  far  below  the  legal  standard.  Very 
liberal  use  has  been  made  of  artificial  color  in  connection  with 
the  manufacture  of  strawberry  ice  cream.  Strawberry  ice  cream  is 
a  fruit  ice  cream  and  according  to  our  legal  standard  and  defini- 
tion, must  contain  fruit  and  not  less  than  12%  of  butter  fat.  All  too 
frequently  we  find  a  highly  colored,  artificially  flavored  product 
sold  for  strawberry  ice  cream  with  no  fruit  whatever  in  it.  This 
is  a  clear  violation  of  law. 

We  appreciate  that  the  ice  cream  industry  has  had  its  difficulties 
but  what  industry  or  what  individual  has  escaped  them  during  the 
past  few  years? 


Cream 

Forty-two  samples  of  cream  were  taken  to  check  up  the  work 
of  creameries  or  cream  buying  stations.  In  determining  the 
value  of  cfeam  by  the  Babcock  method  we  find  there  is  consider- 
able discrepancy  in  some  instances.  One  reason  why  we  may  well 
look  for  discrepancies  which  were  not  so  apparent  formerly,  is  be- 
cause there  has  been  a  tendency  on  the  part  of  creameries  and  cream 
buying  stations  to  get  the  farmer  to  skim  a  heavier  cream,  that 
is,  a  cream  with  a  higher  percentage  of  butter  fat.    Then  too,  we 
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have  the  whey  cream  to  contend  with  and  in  many  instances  we 
have  found  that  whey  cream  contained  as  high  as  50%  or  55% 
of  butter  fat.  It  is  apparent  that  more  difficulty  may  be  expected 
in  the  sampling  of  a  cream  so  high  in  butter  fat.  I  do  not  believe 
there  is  any  more  difficulty  in  making  the  Babcock  test,  but  the 
trouble  is  in  getting  a  true,  uniform  representative  sample  of  the 
cream  from  the  can  in  wlilch  it  is  delivered.  It  seems  advisable 
that  some  work  be  done  either  by  the  University  Dairy  School  or 
by  this  department  with  respect  to  the  accuracy  of  samples  taken 
from  cream  of  this  character. 

Canned  Goods  and  the  Canning  Industry 

The  legislature  at  its  last  session  passed  a  law  licensing  all  per- 
sons, firms  or  corporations  operating  condenseries  and  canning  fac- 
tories. The  provisions  of  the  law  are  very  similar  to  the  provi- 
sions of  the  law  providing  for  the  licensing  of  creameries  and 
cheese  factories.  As  a  rule  result  of  the  passage  of  this  law  it 
was  necessary  that  a  set  of  rules  and  regulations  be  drafted  under 
which  the  canning  factories  and  condenseries  could  be  licensed. 

The  law  specifically  states  that  a  license  shall  be  granted  under 
such  reasonable  rules  and  regulations  as  the  dairy  and  food  com- 
missioner may  from  time  to  One  prescribe.  Such  a  set  of  rules 
and  regulations  was  drafted  for  each  of  the  industries.  A  public 
hearing  was  held  at  which  those  interested  in  the  industries  were 
given  an  opportunity  to  meet  with  .the  commissioner  and  consider 
the  rules  and  regulations  drafted.  The  meeting  for  considera- 
tion of  the  canning  factory  rules  and  regulations  was  held  in  Mil- 
waukee at  the  Wisconsin  Hotel  on  December  18,  1919.  A  very 
large  representation  of  the  canners  of  the  state  was  present  and  an 
entire  day  was  taken  up  in  the  consideration  and  discussion  of  the 
rules  and  regulations.  A  few  minor  changes  were  suggested  by 
representatives  of  canneries  but  the  rules  and  regulations  as  a 
whole  seemed  to  be  acceptable  and  were,  with  the  changes  suggest- 
ed, finally  adopted  by  a  vote  of  the  conference. 

In  January,  19  20,  a  similar  hearing  was  held  in  the  Senate  cham- 
ber of  the  capitol  at  Madison  with  those  interested  in  condenseries. 
Each  rule  and  regulation  was  taken  up  separately  and  thorough- 
ly discussed.  Here  also  as  in  the  canners'  conference  a  few  changes 
were  suggested  by  those  attending  and  the  rules  and  regulations 
with  those  changes  were  also  adopted.  As  soon  as  these  rules  and 
regulations  were  printed  a  copy  of  them,  together  with  an  appli 
cation  for  a  license,  was  mailed  to  each  of  the  canneries  and  con- 
denseries of  the  state. 

In  order  that  the  inspectors  visiting  the  canning  factories  might 
have  a  better  understanding  of  the  requirements  of  the  law  and  the 
rules  and  regulations,  a  conference  of  the  inspectors  was  called  and 
a  week's  inspection  trip  of  canneries  arranged.    During  this  in- 
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spection  trip  the  inspectors  were  given  an  opportunity  to  become 
familiar  with  the  buildings,  machinery  and  equipment  necessary 
tor  the  operation  of  a  canning  factory.  In  this  way  it  was  hoped 
that  uniformity  in  inspection  would  be  accomplished  and  I  am 
strongly  inclined  to  believe  that  it  was. 

Beginning  the  first  of  June,  each  of  the  four  food  inspectors  wan 
instructed  to  take  up  the  work  of  canning  factory  inspection  for 
all  of  the  factories  located  in  their  respective  territories.  We  had 
on  file  on  June  1,  applications  for  license  from  about  126  canning 
factories.  The  opening  of  the  pea  canning  season  was  somewhat 
later  this  year  so  a  good  opportunity  was  given  the  inspectors  to 
visit  most  of  the  plants  before  the  actual  canning  operation  began 
and  to  determine,  as  far  as  possible,  the  things  which  needed  to  be 
done  in  order  that  the  factory  would  comply  with  the  law  and  the 
rules  and  regulations  under  which  they  were  to  be  licensed.  As 
soon  as  the  actual  canning  operation  began,  each  inspector  visited 
the  factories  in  his  territory  as  frequently  as  possible  for  him  to 
do  so. 

A  detailed  inspection  report  was  submitted  by  each  of  the  inspec- 
tors for  each  cannery  visited.  We  found  most  of  the  operators  of 
canning  factories  in  an  open  frame  of  mind  concerning  the  law  and 
the  rules  and  regulations,  but  found  the  chief  difficulty  in  getting 
absolute  compliance  in  many  cases,  to  be  the  inability  to  obtain 
material  and  labor  to  carry  out  the  changes  or  additions  which 
-seemed  necessary.  Strict  attention  was  paid  by  each  of  the  in- 
spectors to  the  sanitary  conditions  of  the  plants  with  a  view  to 
keeping  each  factory  in  the  best  possible  condition.  We  have  found 
that  further  attention  and  study  will  be  necessary  with  respect  to 
sewerage  and  waste  disposal,  also  that  further  attention  must  be 
given  to  a  suitable  base  for  vine  stacks  at  factories  and  viners.  We 
also  find  that  it  will  be  necessary  to  devote  further  attention  to 
the  rule  and  regulation  which  requires  that  a  suitable  supply  of 
water  and  steam  must  be  provided  at  viner  stations.  A  few  of 
the  viner  stations  are  now  using  electricity  as  a  source  of  power. 
At  these  stations  there  seems  to  be  a  disposition  to  disregard  the 
requirement  with  respect  to  water  and  steam  for  cleaning  purposes. 

There  still  remains  considerable  work  to  be  done  at  the  various 
factories  with  respect  to  the  construction  and  condition  of  floors, 
walls  and  ceilings  in  the  packing  rooms,  but  as  stated  before,  it 
was  in  many  instances  impossible  to  make  those  changes  or  re- 
pairs during  the  present  season.  It  is  my  intention  to  take  up  by 
correspondence  with  each  of  the  factory  operators,  those  changes 
or  additions  which  are  necessary  before  the  license  now  held  by 
such  factory  can  be  renewed.  I  feel  this  should  he  done  at  the 
earliest  possible  date  so  there  will  be  ample  time  for  these  changes 
and  additions.  In  a  few  instances  we  have  been  promised  by  the 
operators  of  canneries  that  the  present  plants  would  be  wrecked 
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at  the  close  of  the  season  and  new  one  erected.  There  ^are  a  few 
plants  in  the  state  which  it  would  be  impractical  to  attempt  to 
remodel  with  a  view  to  bringing  them  up  to  the  standard  set  by 
the  rules  and  regulations.  I  feel  that  a  great  improvement  in  the 
industry  and  the  plants  will  be  noticed  in  the  following  year. 

Flour 

Twenty  samples  of  flour  were  analyzed  during  this  period.  Prac- 
tically all  of  the  samples  were  submitted  by  people  who  had  taken 
wheat  to  the  mill  and  had  flour  manufactured  from  it.  Consider- 
able trouble  was  encountered  by  these  people  in  the  baking  of 
bread.  The  analysis,  however,  showed  the  products  to  be  genu'ne 
wheat  flour  and  served  to  prove  that  the  difficulty  was  not  due 
to  any  form  of  adulteration  practiced  at  the  mill,  but  rather  due 
to  the  fact  that  the  flour  had  not  been  properly  aged  and  un- 
doubtedly was  not  as  highly  a  refined  patent  flour  as  people  are 
accustomed  to  use.  Several  samples  of  buckwheat  flour  were  also 
submitted  but  no  adulteration  was  found. 

One  sample  of  wheat  flour  collected  by  our  inspector  Mr.  Kremer 
of  Milwaukee,  was  found  to  be  artificially  bleached  by  the  use  of 
oxide  of  nitrogen.  The  food  laws  of  this  state  prohibit  the  sale  of 
bleached  flour.  This  flour  was  manufactured  by  a  mill  in  Milwaukee 
and  the  matter  was  taken  up  with  the  manufacturer  who  claimed 
that  they  manufactured  no  bleached  flour  for  sale  in  this  state  but 
that  the  sample  collected  was  obtained  from  a  shipment  made  by 
mistake  and  that  it  was  not  intended  to  be  sold  in  this  state.  An- 
other sample  of  wheat  flour  submitted  by  Mr.  E.  Carrol  of  Monroe 
was  found  to  be  badly  adulterated  in  that  it  contained  numerous 
worms  and  bugs. 

Food  Preservatives 

Three  samples  of  food  preservatives  were  collected.  One  sample 
upon  analysis  was  found  to  be  a  mixture  of  sulphur  and  charcoal. 
This  substance  was  to  be  used  in  butchers'  refrigerators  or  other 
places  where  foods  are  stored.  The  directions  stated  that  a  certain 
amount  of  the  powder  was  to  be  burned  and  the  fumes  confined.  By 
burning  a  mixture  of  sulphur  and  charcoal,  fumes  of  sulphur  di- 
oxide are  produced  and  the  process  is  none  other  than  the  process 
of  fumigating  such  as  is  used  by  the  burning  of  common  sulphur 
candles.  The  only  purpose  of  adding  charcoal  was  to  conceal  the 
character  of  the  product  and  to  deceive. 

Two  samples  of  food  preservative  which  were  sold  to  be  used  in 
soda  waters  and  other  beverages,  were  found  to  be  solutions  of  sul- 
phite. Use  of  such  a  preservative  is  specifically  prohibited  by  stat- 
ute. 
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Lard 

Twenty-nine  samples  of  lard  were  collected  as  a  result  of  state- 
ments coming  to  the  department  that  gross  adulteration  was  being 
carried  on  in  the  manufacture  of  lard.  The  form  of  adulteration 
was  said  to  be  the  addition  of  beef  fat.  We  therefore  instructed 
our  inspectors  to  pick  up  samples  of  lard  at  various  parts  of  the 
state  and  upon  analysis  we  found  twenty-eight  of  the  samples  col- 
lected to  be  free  from  adulteration  and  one  sample  was  found  to 
contain  a  very  small  percentage  of  foreign  fat,  undoubtedly  beef 
fat.  In  this  particular  case  the  dealer  was  manufacturing  his  own 
lard  and  for  the  purpose  of  hardening  had  added  a  small  percentage 
of  beef  tallow.  I  think  the  work  shows  very  conclusively  that  the 
statements  that  gross  adulterations  were  being  practiced  in  the 
manufacture  of  lard,  were  unwarranted.  It  is  also  a  fact  that  at 
the  time  these  claims  were  made  the  price  of  beef  fat  was  almost 
equal  to  the  price  of  lard.  I  also  wish  to  say  that  practically  all 
of  the  samples  collected  were  from  the  smaller  producers  or  dealers 
and  were  not  the  products  of  packers.  Their  products  being  ship- 
ped into  interstate  commerce,  is  being  controlled  by  the  federal 
government  and  where  beef  fat  is  used  it  has  been  found  by  inspec- 
tion that  the  tubs  are  always  plainly  labeled  to  disclose  that  fact. 

It  is  true  in  doing  some  inspectional  work  with  new  inspectors 
I  found  the  merchant  was  not  always  selling  this  lard  as  lard  with 
beef  fat  and  on  being  questioned  concerning  that  point,  we  found 
that  the  label  had  not  been  carefully  read  and  that  the  merchant 
assumed  he  was  selling  pure  lard.  This  practice,  however,  is  not 
at  all  general  and  I  feel  that  the  people  of  Wisconsin  are  receiving 
a  good,  pure  grade  of  lard. 

Linseed  Oil 

Thirteen  samples  of  linseed  oil  were  submitted  and  analyzed,  ten 
of  which  were  found  to  be  free  from  adulteration  and  three  badly 
adulterated  with  mineral  oil.  I  regret  very  much  to  say  that  with 
the  vast  amount  of  work  done  by  our  inspectors,  we  have"  been  un- 
able to  give  the  proper  time  and  attention  to  the  collection  of  sam- 
ples of  linseed  oil  and  the  enforcement  of  the  law  relating  to  its 
sale  and  labeling.  This  work  must  be  taken  up  during  the  coming 
year  and  further  attention  given  to  it. 

Meat  Products 

Eleven  samples  of  meat  products  were  analyzed,  eight  of  which 
were  samples  submitted  by  our  own  inspectors  and  three  from  pri- 
vate individuals.  One  sample  of  meat  submitted  from  Barneveld, 
was  suspected  of  containing  Bacillus  Botulinus  but  upon  analysis 
was  found  to  be  free  from  that  organism.    No  samples  of  chopped 
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meat  were  found  which  had  been  preserved  with  sulphites  and  the 
most  common  form  of  adulteration  found  by  our  inspectors  was  the 
sale  of  sausage  with  cereal  as  and  for  sausage. 

Miscellaneous  Products 

The  analysis  of  twenty-four  products  submitted  is  reported  under 
the  above  heading.  The  reason  for  including  these  various  prod- 
ucts under  this  heading  is  that  there  were  not  a  sufficient  number 
of  each  product  to  warrant  a  separate  heading. 

One  sample  was  bought  for  sweet  oil  and  upon  analysis  was 
found  to  be  cotton  seed  oil.  A  sample  of  Sa-Van-Eg  was  purchased 
from  the  H.  C.  Prange  Company  at  Sheboygan  and  found  to  be 
misbranded.  A  sample  of  evaporated  milk  manufactured  by  the 
Union  Condensed  Milk  Company,  Chicago,  was  found  to  be  below 
standard  in  fat.  A  sample  of  Egg-Dip  bought  of  Joseph  E.  Graf, 
La  Crosse  and  manufactured  by  the  Miller  Produce  Company,  Chi- 
cago, was  found  to  be  nothing  more  than  common  salt.  My  opin- 
ion is  that  this  product  would  not  act  as  a  preservative  for  eggs.  A 
sample  labeled  Post's  Eggo-Like  manufactured  by  the  Post's  Eggo- 
Like  Manufacturing  Company,  Des  Moines,  Iowa,  was  found  to  be 
misbranded  in  that  it  contained  fraudulent,  false  and  misleading  state- 
ments on  the  package. 

Olives 

Due  to  the  fact  that  several  outbreaks  of  Botulism  occurred 
throughout  the  United  States  from  the  eating  of  olives  containing 
that  poison,  considerable  time  and  attention  was  given  to  this  sub- 
ject by  our  inspectors.  Samples  were  submitted  and  examined.  We 
also  cooperated  with  the  Bureau  of  Chemistry  charged  with  the 
enforcement  of  the  Federal  Food  &  Drugs  Act  in  that  we  picked  up 
shipments  of  olives  for  that  department.  These  particular  ship- 
ments were  connected  with  other  shipments  in  which  Bac'llus  Botuli- 
nus  had  been  identified.  In  samples  examined  in  our  laboratory, 
we  found  no  evidence  of  Bacillus  Botulinus,  although  most  of  the 
samples  submitted  showed  spoilage. 

Saccharine  Products 

Thirty-four  samples  of  saccharine  products  were  analyzed,  most 
of  which  were  cane  sugar.  A  sample  of  cane  sugar  submitted  by 
Mrs.  0.  D.  Brandenburg  of  Madison  was  found  to  contain  a  fairly 
large  percentage  of  sulphur  dioxide.  In  fact,  the  amount  of  sul- 
phur dioxide  present  was  sufficient  to  destroy  the  color  in  straw- 
berries or  other  colored  fruits  with  which  it  was  used.  Upon  get- 
ting that  information  from  the  analysis  of  this  sample  an  inves- 
tigation was  started  in  Madison  to  check  up  sugar  received  from 
the  various  sources  to  ascertain  whether  this  was  intentional  or 
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accidental.  No  other  samples  were  found  containing  this  preserva- 
tive. Unfortunately  the  sugar  submitted  by  Mrs.  Brandenburg  was 
not  all  purchased  at  one  grocery  store  but  was  sugar  purchased 
from  several  stores  and  put  into  a  common  container.  We  there- 
fore were  unable  to  trace  this  sample  down  to  the  individual  dealer. 
This  matter  was  watched,  however,  carefully  and  no  recurrence  of 
this  has  been  observed. 

Three  samples  of  maple  syrup  were  found  to  bs  below  the  legal 
standard,  the  form  of  adulteration  being  that  they  were  not  suffi- 
ciently concentrated.  All  of  the  products  were  syrups  manufac- 
tured by  farmers  on  a  small  scale  who  evidently  were  not  equipped 
to  determine  when  a  sufficient  concentration  had  taken  place. 

Vinegar 

Thirty-one  samples  of  vinegar  were  analyzed.  All  of  these  sam- 
ples were  submitted  by  farmers  who  had  manufactured  vinegar  on 
a  small  scale.  Twenty-two  of  the  samples  were  found  to  be  below 
the  legal  requirement  in  acet'c  acid  strength.  Nine  were  found  to 
be  standard. 
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SUMMARY  ANALYSES 


1768  Samples 


BEVERAGES  

Miscellaneous  

Grape  Juice  

Submitted  samples  tested  for  per  cent  of  alcohol. 

CANNED  GOODS  


DAIRY  PRODUCTS  

Butter  

Standard  

Not  standard  

Submitted  

Tested  for  per  cent  of  fat 
Tested  for  foreign  fat  


Cheese  

Standard...  . 
Not  standard 
Submitted  . . . 


Cream  

Standard,  city  supply  

Not  standard,  pity  supply. 

To  check  Babcock  test  

Submitted  


Milk  

City  supply,  standard  

City  supply,  not  standard  

Delivered  to  cheese  factory,  creamery,  or  condensary' 

standard  

Delivered  to  cheese  factory,  creamery,  or  condensary,  not 

standard  —  

Herd  samples"  

Submitted  samples  

Ice  Cream  

Standard  :  

Not  standard  


DRIED  FRUITS  

DRUGS,  SUBMITTED  

FLAVORING  EXTRACTS 


FLOUR  

Miscellaneous. 
Buckwheat — 


FOOD  PRESERVATIVES, 
LARD  


LINSEED  OIL,  SUBMITTED. 


MEAT  PRODUCTS  

Inspectors'  samples. 
Submitted  


No.  of  Samples 


37 
125 
47 


260 
244 
41 


32 


100 
151 


29 
118 
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No.  of  Samples 

MT^PFT  r.ANFOn^  PRODTTflT^ 

24 

mt  F  f )  AT  \  T?    A  T?  T  TV  F 

3 

(  )\  T  VFS   t  p<;t  Pfi  for  r»  ppcon  r^p  of*  Ti  aniline  T^nt  n  1  i  n  n  c  r»oi  con  i  n  cr 

6 

H  A  PP.  FT  A  K  T1VF  PRODTTPTS 
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Cream  Samples  Tested  for  Per  Cent  of  Butter  Fat  to  Check  Bab- 
cock  Test. 

During  the  period  covered  by  tlr's  report,  forty-two  samples  of 
cream  were  collected  by  inspectors  of  the  commission  with  the  view 
of  determining  whether  or  not  overreading  or  imderreading  of  the 
Babcock  test  was  being  practiced  by  the  purchasers  of  cream  who 
were  paying  for  the  same  on  the  basis  of  the  butter  fat  contained 
therein  as  determined  by  the  Babcock  test.  The  percentage  of  fat 
in  these  samples  was  determined  in  the  laboratory. 
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REPORT  OF  H.  C.  LARSON 

Chief  of  the  Butter  Division 


HOST.  George  J.  Weigle, 

Dairy  and  Food  Commissioner. 
Dear  Sir: — The  following  is  my  report  for  the  period  from  March 
1,  to  June  30,  1920. 

Upon  taking  up  the  work  as  chief  of  the  butter  division  some  time, 
was  spent  in  the  office  becoming  familiar  with  the  planning  of  the 
work  to  be  done.  A  two  days  meeting  of  the  State  Dairy  Council 
at  Milwaukee  was  attended.  The  work  of  the  Council  promises  to 
be  very  effective  in  the  advertisement  of  Wisconsin  Dairy  products 
and  should  be  supported  by  all  those  interested  in  the  State's 
dairy  business. 

A  four  days  conference  of  the  dairy  and  food  inspectors  which  was 
held  in  the  dairy  and  food  commission  offices  was  attended.  This 
conference  was  for  the  purpose  of  discussing  the  dairy  and  food 
laws,  the  rules  and  regulations  and  arriving  at  a  more  uniform 
policy  in  enforcing  the  same.  The  conference  was  very  successful. 
The  inspectors  all  left  for  their  respective  territories  with  an  ex- 
pressed determination  to  continue  their  work  with  renewed  vigor. 
I  would  recommend  and  urge  that  a  like  conference  be  held  at  least 
twice  a  year;  one  in  the  spring  and  one  in  the  fall. 

Considerable  time  was  spent  with  Inspectors  Cook,  Crosby,  W.  A. 
Stewart,  L.  R.  Stewart,  Van  Duser  and  Mr.  Winder,  Chief  of  the 
Cheese  Division  answering  complaints  and  making  cheese  factory, 
creamery,  city  milk,  cream  buying  station,  dairy  and  condensery  in- 
spections. Most  of  the  complaints  were  adjusted  out  of  court. 
However,  some  prosecutions  were  brought  by  the  inspector  witn 
whom  inspection  was  made.  Reports  of  inspection  and  prosecution 
were  made  by  the  inspector. 

A  number  of  complaints  charging  violation  of  the  dairy  and  food 
laws  have  been  personally  investigated. 

Considerable  time  was  spent  with  Mr.  Henrich.  Inspector  of  the 
Milwaukee  Health  Department.  It  is  the  policy  of  the  Milwaukee 
Health  Department  to  make  an  inspection  of  milk  received  at  milk 
plants,  sending  milk  to  the  city  of  Milwaukee,  although  those  milk 
plants  are  located  outside  of  Milwaukee  county.  When  the  patrons 
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of  such  milk  plants  are  found  to  be  delivering  milk  that  is  not  of 
standard  quality  or  is  produced  or  delivered  under  unclean  condi- 
tions, such  milk  is  refused  by  the  inspector  and  the  patrons  are 
ordered  to  clean  up,  or  are  given  to  understand  that  if  such  milk  is 
received  at  the  milk  plant  the  milk  from  such  milk  plant  will  be 
returned  upon  its  arrival  at  Milwaukee.  Complaint  having  been 
made  to  the  effect  that  certain  patrons  of  milk  plants  located  outside 
of  Milwaukee  county,  upon  having  their  milk  returned  by  the  Mil- 
waukee Health  Department  Inspector,  because  the  milk  was  not 
clean,  had  taken  this  same  milk  to  another  milk  plant  at  the  time 
when  the  inspector  was  not  present  and  sold  it.  The  Milwaukee 
Health  Department  having  no  jurisdiction  in  such  cases,  this  com- 
plaint was  turned  over  to  me.  It  took  considerable  time  to  run 
this  matter  down,  but  evidence  was  finally  obtained  against  four 
milk  patrons,  to  the  effect  that  each  had  had  their  milk  refused  at 
one  milk  plant  because  it  was  not  clean  and  sanitary  and  that  they 
had  taken  the  same  milk  to  another  milk  plant  and  sold  it.  The 
four  patrons  were  prosecuted  and  upon  their  plea  of  guilty  were 
each  fined  $25'  and  costs  by  the  court  at  Port  Washington.  This 
piece  of  work  had  a  very  wholesome  effect  upon  minds  of  the  milk 
patrons  in  that  entire  locality. 

Section  4601 — 4a  provides  as  follows:  "Modified  milk  is  milk 
modified  in  its  composition  so  as  to  have  a  definite  and  stated  per- 
centage of  one  or  more  of  its  constituents."  It  is  my  understand- 
ing that  this  law  was  for  the  purpose  of  defining  milk  which 
might  be  sold  to  invalids.  There  is  a  tendency,  however,  at  the 
present  time  for  distributors  of  city  milk  to  modify  or  standardize 
their  city  milk  supply  and  label  the  product  in  compliance  with  the 
section  above  quoted.  Therefore  that  section  should  be  repealed 
or  amended  so  that  it  could  not  be  applied  to  the  sale  of  city  milk. 

Section  4  607d — 3  provides  for  the  labeling  of  "whey  butter." 
This  law  is  not  being  complied  with  for  the  reason  that  there  seems 
.to  be  no  way  of  chemically  or  otherwise  identifying  the  product 
made  in  whole  or  in  part  from  whey  cream. 

For  the  purpose  of  comparing  the  keeping  qualities  of  butter 
made  from  whole  milk  cream,  whole  milk  cream  and  whey  cream, 
and  all  whey  cream,  the  following  work  was  done  during  the  latter 
part  of  June.  The  whole  milk  cream  used  for  this  work  was 
obtained  by  separating  the  sweet  milk.  The  American  cheese  whey 
cream  used  was  the  best  that  could  be  obtained;  it  was  fresh  and 
had  been  well  taken  care  of. 

One  churning  of  butter  was  manufactured  from  all  whole  milk 
cream  and  a  60  pound  tub  of  this  butter  Numbered  1,  was  set  out 
for  storage.  Another  churning  of  whole  milk  and  whey  cream 
butter  was  manufactured,  using  7  5%  of  whole  milk  cream  from 
which  the  tub  of  butter  numbered  1,  was  manufactured  and  25  per 
cent  of  whey  cream  and  a  60  pound  tub  of  this  product  numbered  2 
was  set  out  for  storage. 
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Another  churning  of  butter  was  manufactured  from  all  whole 
milk  cream  and  a  60  pound  tub  of  this  butter  was  numbered  3  and 
set  out  for  storage.  Another  churning  of  whole  milk  and  whey 
cream  butter  was  manufactured,  using  50%  of  the  whole  milk  cream 
from  which  the  tub  of  butter  numbered  3  was  manufactured  and 
50%  of  whey  cream  and  a  60  pound  of  this  product  numbered  4, 
was  set  out  for  storage. 

Another  churning  of  all  whey  cream  butter  was  manufactured 
and  a  60  pound  of  this  product  was  numbered  5  and  set  out  for 
storage. 

Another  churning  of  butter  was  manufactured  from  whole  milk 
cream  and  a  60  pound  tub  of  this  butter  was  numbered  6  and  set 
out  for  storage.  Another  churning  of  whole  milk  and  whey 
cream  butter  was  manufactured,  using  25%  of  whole  milk  cream 
from  which  the  tub  of  butter  numbered  6  was  manufactured  and 
75%  of  whey  cream  and  a  60  pound  tub  of  this  butter  was  numbered 
7  and  set  out  for  storage. 

All  of  the  butter  manufactured  from  the  whole  milk  cream  was 
of  a  very  fine  quality  and  would  score  at  least  94  points  out  of  a 
possible  100  at  the  time  of  manufacture.  The  product  manu- 
factured from  part  whole  milk  cream  and  whey  cream  would  score 
at  least  91  to  92.5  points  out  of  a  possible  100  at  the  time  of  manu- 
facture. The  product  manufactured  from  all  whey  cream  would 
score  at  least  90  points  out  of  a  possible  100  at  the  time  of  manu- 
facture. 

These  seven  tubs  numbered  from  1  to  7,  were  expressed  to  the 
the  Wisconsin  Cold  Storage  Company,  Milwaukee,  and  stored.  For 
the  purpose  of  determining  and  comparing  the  keeping  quality  of 
this  product  it  is  the  plan  to  have  each  tub  scored  by  several  judges 
about  once  a  month  for  several  months. 

Four  samples  from  different  parts  of  each  of  the  seven  churn- 
ings  of  butter  were  taken  and  sent  to  the  chemist  for  the  purpose 
of  analysis.  Also  a  number  of  samples  taken  from  the  churn  at 
other  creameries  in  the  state  have  been  sent  to  the  chemist  for  an- 
alysis. 

Thanks  is  due  Mr.  H.  H.  Whiting,  Proprietor,  Rock  Lake  Cream- 
ery, Lake  Mills,  Wisconsin,  for  the  privilege  of  conducting  the 
above  reported  line  of  work  at  his  creamery. 

When  at  Lake  Mills  doing  this  work  Mr.  Whiting  informed  me 
that  he  was  getting  2c-  over  the  Chicago  butter  price  and  the  package 
furnished  for  his  butter.  The  package  at  that  time  represented 
a  cost  of  about  %<*  per  pound,  therefore  he  was  getting  for  his 
butter  2::4';  per  pound  over  the  Chicago  butter  price. 

The  butter  was  all  manufactured  from  cream  that  was  fresh  and 
clean.  It  was  pasteurized,  and  churned  sweet,  no  time  did  the 
acidity  reach  .2  of  1%. 

Would  it  pay  the  dairymen  of  the  state  of  Wisconsin  to  produce 
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cream  such  as  is  manufactured  into  butter  at  Mr.  Whiting's  cream- 
ery?    Of  course  it  would. 

There  is  about  100,000,000  pounds  of  butter  manufactured  in 
the  state  of  Wisconsin  annually,  wlr'ch  does  not  bring  on  the 
average  more  than  the  Chicago  butter  market  price  and  in  many 
instances,  my  own  personal  knowledge  is  that  it  brings  much  less 
than  that  price  owing  to  its  poor  quality.  Supposing  every  pound 
of  butter  produced  in  Wisconsin  was  of  the  quality  that  would 
bring  the  price  Mr.  Whiting  obtains  for  his  butter,  that  would  mean 
an  additional  amount  over  and  above  what  is  now  received  of 
$2,750,000  yearly. 

This  can  be  accomplished.  Just  as  good  milk  and  cream  can  be 
produced  in  every  other  locality  in  the  state  of  Wisconsin  as  is 
being  produced  at  Lake  Mills  and  just  as  good  butter  can  be  manu- 
factured. In  other  words,  what  can  be  done  at  Lake  Mills  can  be 
done  in  any  other  section  of  the  state  of  Wisconsin,  but  the  price 
must  be  paid.  That  price  is  good  fresh,  clean  and  sweet  milk 
and  cream  and  the  proper  handling  of  that  product  during  the  process 
of  manufacture. 

There  are  a  number  of  very  fine  and  up-to-date  creamery  build- 
ings in  the  state.  Several  others  under  construction  at  the  present 
time  and  still  others  being  contemplated.  In  the  main  the  cream- 
eries are  maintained  clean  and  sanitary  and  it  is  gratifying  to  note 
the  increased  interest  in  the  production  of  better  milk  and  cream 
and  the  manufacture  of  a  better  and  more  uniform  quality  of  but- 
ter. 

The  reorganization  meeting  of  the  Wisconsin  Butter  Makers'  As- 
sociation which  was  held  June  8,  was  attended  and  is  evidence  of 
a  determined  effort  on  the  part  of  the  Wisconsin  butter  makers,  to 
improve  the  creamery  butter  making  business  in  the  state. 

Instead  of  trying  to  devise  some  method  of  treating  old,  stale, 
unclean  and  tainted  cream  in  the  hope  that  good  butter  may  be 
manufactured  from  such  cream,  let  all  the  forces  interested  in  the 
dairy  business  of  the  state  of  Wisconsin,  cooperate  in  the  produc- 
tion of  better  and  cleaner  milk  and  cream  which  will  result  in 
the  manufacture  of  better  dairy  products  and  great  will  be  the 
reward. 
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REPORT  OF  WILLIAM  WINDER 

Chief  of  the  Cheese  Division 


Hon.  George  J.  Weigle, 

Dairy  and  Food  Commissioner. 

Dear  Sir:- — January  2,  1920,  I  was  appointed  chief  of  the  cheese 
division  with  the  dairy  and  food  commission.  My  duties  were  to 
consist  of  various  lines  of  work  pertaining  to  the  cheese  industry 
of  the  state  and  to  act  in  an  advisory  capacity  to  the  commissioner 
on  problems  connected  with  the  various  branches  of  cheese  manu- 
facture and  distribution.  Particular  attention  was  to  be  given  to 
the  improvement  of  quality  in  cheese  and  other  educational  work. 

While  much  work  as  planned  has  been  done,  it  has  become  neces- 
sary frequently  to  engage  in  other  work  apart  from  the  cheese  in- 
dustry. The  duties  of  the  dairy  and  food  commissioner  are  of  such 
a  varied  nature  and  have  grown  to  such  vast  proportions  that  the 
small  force  employed  by  the  department  are  at  all  times  inadequate 
to  cope  with  the  work  to  be  done.  Under  the  existing  conditions 
the  work  of  the  department  with  the  infrequent  visits  resolves  it- 
self into  one  of  inadequate  police  duty.  It  is  impossible  to  give 
the  time  necessary  for  proper  educational  work  at  every  plant  en- 
gaged in  the  dairy  work.  At  present  only  a  hurried  sanitary  inspec- 
tion can  be  made  at  long  intervals. 

During  the  winter  months  I  visited  alone  and  with  other  inspectors 
the  principal  cheese  warehouses  of  the  state  with  a  view  of  becoming 
familiar  with  the  general  quality  of  the  cheese  being  made.  Many 
samples  of  cheese  were  sent  to  the  laboratory  for  analysis  and  in 
several  instances  prosecution  for  high  moisture  cheese  resulted. 

It  became  necessary  for  me  to  assist  in  inspection  of  the  city  milk 
supply  of  Sheboygan,  Chippewa  Falls,  Green  Bay  and  Superior. 

Part  of  my  time  has  been  taken  up  with  milk  condensery  inspec- 
tion,— a  work  that  would  require  the  services  of  more  than  one  man 
continuously  to  get  the  maximum  results. 

I  have  worked  with  the  inspectors  in  connection  with  condensery, 
cheese  factory  and  creamery  inspection  and  have  worked  with  and 
assisted  cheese  makers  in  solving  special  problems  that  at  times 
confront  them  in  their  work.  This  line  of  work  I  believe  to  be 
especially  valuable  in  promoting  greater  interest  and  improving 
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quality.  At  times  cheese  makers  have  problems  to  contend  with 
and  under  such  conditions  that  the  services  of  an  experienced  man 
with  the  authority  of  law  enforcement  is  invaluable. 

It  is  my  opinion  that  the  general  quality  of  Wisconsin  cheese 
shows  considerable  improvement  over  that  of  last  year  but  I  regret 
very  much  that  the  improvement  is  not  what  I  had  hoped  for.  During 
the  winter  months  the  buyers  were  unanimous  in  that  they  were 
going  to  buy  strictly  according  to  grade  and  I  am  pleased  to  say  that 
many  have  been  more  discriminating  but  as  the  season  has 
advanced,  I  find  much  cheese  of  inferior  quality  again  going  on  the 
market  at  full  price. 

So  long  as  inferior  cheese  can  find  a  buyer  willing  to  accept  it 
at  market  price,  just  so  long  shall  we  have  the  inferior  grades.  A 
system  of  marketing  whereby  Wisconsin  cheese  shall  be  paid  for 
strictly  according  to  quality  is  the  only  hope  of  raising  the  standard 
or  quality  of  all  our  cheese  to  a  point  where  it  should  be.  In  some 
of  the  best  factories  in  the  state  under  the  management  of  com- 
petent makers,  I  found  the  cheese  to  be  of  weak  open  body  and 
uniformly  so.  These  makers  admitted  that  their  product  was  not 
of  as  fine  a  quality  as  they  would  like  to  make  but  in  view  of  the 
fact  that  they  were  receiving  the  market  price  they  could  not  afford 
to  sacrifice  the  yield  and  extra  time  required  to  make  a  cheese  of 
high  quality.  I  believe,  however,  that  the  buyers  throughout  the 
state  are  as  a  rule  showing  greater  discrimination  in  prices  paid 
for  off  grade  goods  than  has  been  the  custom  for  some  time. 

That  a  strict  line  of  grading  is  not  being  consistently  followed  is 
all  too  apparent.  Those  buyers  who  have  built  up  their  busi- 
ness, chiefly  upon  a  quality  basis,  and  in  many  instances  the 
result  of  a  life  time  of  honest  endeavor,  fully  realize  the  impor- 
tance to  the  future  of  their  own  interests  and  to  the  cheese  in- 
dustry of  securing  and  maintaining  a  higher  quality  of  the  cheese 
produced  in  Wisconsin.  Fortunately  we  have  in  Wisconsin  a  large 
majority  of  men  of  this  type  engaged  in  the  business  of  cheese 
dealers  and  distributors  but  nevertheless  they  are  handicapped 
in  their  best  endeavors  by  a  class  whose  policy  seems  to  be  "quan- 
tity" as  the  first  consideration.  One  argument  advanced  by  the 
dealer  when  criticised  for  paying  the  market  price  for  cheese  of 
inferior  quality  is  that  he  is  able  to  dispose  of  it  and  make  a 
profit.  He  justifies  himself  on  the  ground  that  he  is  able  to  find 
a  market  where  he  can  dispose  of  the  off-grade  goods  at  a  profit. 

It  is  admitted  that  our  total  output  of  cheese  is  being  placed 
upon  the  market  and  consumed  and  the  question  has  been  asked 
me  "What  more  can  be  expected?"  It  is  not  an  uncommon  state- 
ment to  hear  this  season  that  we  are  having  an  over  production 
of  cheese.  It  is  my  opinion  that  we  never  have  an  over  produc- 
tion, but  the  market  condition  that  leads  people  to  make  such  a 
statement  can  best  be  described  by  "under  consumption." 
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The  general  quality  of  our  cheese  is  not  such  as  to  bring  about 
any  increase  in  the  per  capita  cheese  consumption  of  the  country 
and  so  long  as  the  public  can  only  at  rare  intervals  get  from 
their  grocer  or  provision  dealer  good,  meaty,  clean  flavored  cheese, 
just  so  long  will  the  per  capita  consumption  fail  to  show  an  in- 
crease. So  long  as  we  have  marketing  systems  whereby  cheese, 
a  highly  valuable  and  nutritious  food,  is  all  too  frequently  looked 
upon  as  a  "commodity"  which  may  be  bought  and  sold  at  a 
profit  practically  disregarding  quality,  just  so  long  shall  we  have 
periods  of  so-called  over  production. 

In  speaking  of  quality,  I  do  not  wish  to  be  understood  as  claim- 
ing that  it  is  necessary  that  all  cheese  must  be  of  a  standard  that 
is  perfectly  close  in  body  and  firm  in  texture  such  as  would  carry 
in  storage  for  one  year  or  longer.  What  is  needed  is  cheese  of 
clean  flavor,  smooth  and  waxy  in  texture,  and  with  a  make  up  and 
general  appearance  that  will  make  it  attractive.  On  the  part 
of  our  makers  it  is  a  fact  that  a  large  majority  of  them  have 
gotten  away  entirely  from  the  safe  and  sane  methods  necessary 
for  producing  a  good  product,  and  in  very  many  instances  tne 
main  object  seems  to  be  to  give  as  little  time  and  attention  as 
possible  to  the  work  and  get  the  cheese  so  the  buyer  will  handle 
them  without  too  frequent  reductions  in  price. 

It  is  true  makers  today  have  conditions  to  contend  with  thai 
did  not  exist  a  few  years  ago  but  it  is  also  true  that  many  are 
not  meeting  these  conditions  as  well  as  they  might.  The  com-ng 
of  the  milking  machine  brought  with  it  an  added  trouble  for 
the  cheese  maker.  The  machine  itself  is  not  directly  at  fault, 
but  the  failure  of  the  operator  to  keep  the  various  parts  that  the 
milk  comes  in  contact  with  in  a  sanitary  condition  has  been  the 
source  of  much  trouble  and  loss  at  many  factories.  In  some 
cases  it  has  become  necessary  for  the  maker  to  refuse  milk  from 
certain  patrons  using  milking  machines,  due  to  their  inability  or 
lack  of  knowledge  of  the  proper  methods  of  cleaning. 

All  of  our  undergrade  cheese,  however,  cannot  be  said  to  be 
due  to  inferior  milk.  At  many  factories  where  a  supply  of  good 
milk  is  being  received,  cheese  of  inferior  quality  is  being  pro- 
duced because  the  maker  does  not  give  sufficient  attention  to  the 
fundamental  requirements  necessary  for  producing  good  cheese 
from  good  milk.  In  an  attempt  to  secure  the  maximum  yield  tne 
maker  too  often  fails  to  firm  the  curd  sufficiently  to  insure  good 
texture  and  hurrying  before  salting  results  in  flat,  insipid  flavors 
and  the  lack  of  development  of  that  buttery  aroma  so  essential 
and  characteristic  of  the  best  cheese. 

Operators  of  cheese  factories  in  some  localities  have  been  forced 
to  discontinue  operation  due  to  their  inability  to  meet  competition 
of  milk  condenseries.  Yet  in  these  same  localities  we  have  fac- 
tory owners  who  have  been  able  to  meet  this  same  competition 
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and  still  do  a  prosperous  business  turning  out  from  day  to  day  a 
finished  product  of  high  quality. 

By  following  business  methods  and  attending  strictly  to  the 
quality  side  of  their  work  by  cooperating  with  their  patrons  have 
these  men  been  successful.  As  it  is  with  these  individuals,  so  it 
is  with  the  cheese  industry  of  the  state  if  we  are  to  maintain  our 
place  in  the  markets  of  the  country  and  insure  the  future  success 
of  this,  the  greatest  cheese  producing  section  in  the  world  it  must 
be  by  strict  attention  to  the  production  of  quality  goods  brought 
about  by  greater  cooperation  on  the  part  of  the  dealers  and  by 
the  continued  efforts  of  the  inspectors  of  the  dairy  and  food  de- 
partment. 

In  many  instances  it  has  come  to  my  attention  that  makers 
are  employed  at  a  salary  not  consistent  with  a  decent  standard  of 
living.  Competent  makers  cannot  be  kept  in  the  factories  where 
comfortable  living  quarters  are  not  furnished  and  certainly  can- 
not be  expected  to  work  for  less  salary  than  can  be  obtained  under 
better  living  conditions  in  other  lines. 

It  is  of  the  utmost  importance  that  a  high  standard  of  qualifi- 
cations be  maintained  before  a  maker  can  secure  a  license.  I 
strongly  recommend  that  in  the  future  applicants  for  license  be 
required  to  state  the  length  of  the  time  engaged  in  making  cheese 
and  also  state  what  type  of  cheese  was  made  during  this  period 
of  apprenticeship.  If  the  applicant  can  show  the  necessary  ex- 
perience in  the  manufacture  of  American,  Brick,  Swiss  or  Lim- 
burger,  the  license  should  specify  that  the  maker  is  licensed  to 
make  the  type  mentioned.  If  his  experience  shows  that  all  of  the 
preparatory  work  has  been  with  American  cheese,  then  his  license 
shall  so  specify  that  he  is  qualified  to  make  American  cheese  only. 

After  making  a  very  complete  survey  of  conditions  throughout, 
the  state,  it  is  gratifying  to  know  that  the  work  of  the  various 
inspectors  show  marked  improvements  in  their  respective  terri- 
tories. The  inspectors  are  seriously  handicapped  in  their  worK 
due  to  the  large  territory  they  must  cover  and  the  immense 
amount  of  work  to  be  done.  What  the  cheese  industry  most 
seriously  needs  is  a  larger  force  of  men  skilled  in  cheese  work 
to  act  as  inspectors  and  with  territories  of  such  size  as  to  render 
it  possible  for  these  inspectors  to  also  act  as  instructors  and  to 
aid  the  makers  to  cope  with  and  overcome  difficulties,  that  due 
to  various  existing  conditions  make  it  practically  impossible  for 
the  factory  men  to  successfully  contend  with. 

With  an  increased  number  of  inspectors  and  the  resultlrg 
smaller  territories,  conditions  will  improve  rapidly  but  if  the  great- 
est good  is  to  be  accomplished  those  engaged  in  the  business  as 
dealers  and  distributors  must  in  the  future  show  more  united  and 
sincere  efforts  in  paying  for  cheese  according  to  some  well  defined 
standard  of  grading. 
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Cooperation  between  dealers  and  the  inspectors  of  the  depart- 
ment is  also  an  absolute  necessity  and  if  the  standard  of  quality 
of  Wisconsin  cheese  is  to  be  further  improved  and  uplifted,  the 
dealers  and  the  dairy  and  food  department  must  further  increase 
their  cooperative  work.  It  would  be  folly  for  us  to  drift  along 
and  carelessly  ignore  the  efforts  of  other  cheese  producing  centers 
in  their  efforts  to  improve  the  quality  of  their  goods.  Over  con- 
fidence in  the  reputation  of  Wisconsin's  cheese  industry  would 
eventually  result  in  a  calamity  and  it  is  necessary  that  all  inter- 
ested exert  every  effort  to  maintain  the  reputation  which  we  are 
today  enjoying. 


124      Report  of  Wisconsin  Dairy  and  Food  Commissioner. 


REPORT  OF  R.  W.  SMITH 

Chief  Inspector  uf  Weights  and  Measures 


Hon.  George  J.  Weigle, 

Dairy  and  Food  Commissioner, 

Ex  Officio,  State  Superintendent  of  Weights  and  Measures 
Dear  iSir: — I  have  the  honor  to  submit  herewith  the  annual  re- 
port of  the  state  department  of  weights  and  measures  for  the  fiscal 
year  ending  June  30,  1920. 

In  the  following  report  an  effort  has  been  made  to  bring  to  your 
attention  the  more  important  features  of  the  work  of  the  depart- 
ment for  the  past  year  and  certain  recommendations  have  been 
made  which  it  is  felt  are  in  the  best  interests  of  the  department. 

As  in  the  past,  certain  portions  of  the  report  are  presented  in 
tabular  form  and  each  general  subject  treated  in  the  report  has 
been  indicated  by  a  special  heading. 

(Mechanical  Work-State  Department 

Three  tables  have  been  prepared  showing  the  mechanical  weights 
and  measures  work  performed  by  the  state  weights  and  measures 
department.  By  mechanical  work  is  meant  the  actual  inspection 
and  testing  of  weighing  and  measuring  devices.  In  the  first  table 
is  shown  the  field  work  performed  by  the  state  inspectors  of 
weights  and  measures.  In  the  second  table  is  shown  the  field 
work'  along  weights  and  measures  lines  performed  by  the  creamery 
and  cheese  factory  inspectors  of  your  commission.  In  the  third 
table  is  shown  the  mechanical  work  performed  at  the  office  whicn 
has  not  been  entered  upon  the  reports  of  individual  inspectors. 

The  actual  amount  of  work  done  computed  as  "Appliances 
Tested"  is  less  for  this  year  than  it  was  for  1919.  Several  fac- 
tors are  responsible  for  this  apparent  falling  off  in  the  amount, 
of  work  accomplished.  In  the  first  place  in  the  use  of  the  auto- 
mobile trucks  two  inspectors  work  together.  The  plan  followed 
is  to  cover  all  of  the  work  in  small  inland  towns  and  take  care 
of  the  heavy  work  only  in  larger  towns.  In  this  way  this  plan 
permits  the  inspector  to  devote  his  time  during  the  winter  months 
to  light  inspection  work  in  railroad  towns  thereby  eliminating  the 
necessity  for  driving  during  the  bad  season  of  the  year  and  mak- 
ing it  unnecessary  to  attempt  the  test  of  wagon  scales  at  a  time 
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when  many  of  them  are  out  of  use  either  because  there  is  no 
occasion  to  use  them  during  the  winter  or  because  they  are  actu- 
ally frozen  up. 

Following  this  plan  of  two  inspectors  working  together  there 
is  some  slight  loss  of  time  when  the  truck  is  moving  from  place 
to  place,  also  when  it  is  necessary  to  make  adjustments  on  heavy 
scales.  To  offset  this  loss  of  time,  however,  the  tests  made  on 
heavy  equipment  are  conducted  in  a  much  better  manner,  tne 
truck  always  being  available  for  a  load  test  and  the  two  experienced 
inspectors  are  able  to  cooperate  in  making  the  test  which  results 
in  better  work. 

Another  factor  which  operates  to  reduce  the  total  pieces  in- 
spected is  the  tendency  on  the  part  of  the  purchasers  of  scales  to 
purchase  so-called  weightless  scales  or  scales  with  capacity  beams. 
Under  the  system  of  reporting  used  by  this  department  a  wagon 
scale  with  five  loose  weights  is  reported  as  six  pieces  inspected. 
The  same  capacity  scale  taking  practically  the  same  amount  of 
time  for  test  would  be  reported  as  one  piece  inspected  if  there 
were  no  loose  weights.  This  means  that  for  the  same  amount 
of  work  done  at  the  present  time  there  is  a  gradually  decreasing 
number  of  pieces  inspected  as  compared  with  one  or  two  years  ago. 

In  explaining  the  apparent  decrease  in  the  amount  of  work  done 
last  year  it  should  also  Be  remembered  that  the  efforts  of  the  in- 
spectors have  been  concentrated  upon  covering  as  much  ground 
as  possible  with  the  truck.  This  means  of  course  that  they  have 
been  working  to  a  larger  extent  than  usual  upon  the  heavier  types 
of  equipment  which  in  turn  means  that  the  number  of  pieces 
inspected  is  less  than  where  they  are  working  upon  light  equip- 
ment such  as  is  found  in  retail  stores. 

Perhaps  the  largest  factor  entering  into  this  decrease  of  work 
done  is  the  fact  that  when  livery  service  is  hired  a  driver  accom- 
panies the  vehicle  and  assists  the  inspector  in  handling  his  weights 
which  virtually  means  that  during  the  time  when  the  inspectors 
are  working  separately  with  hired  conveyances  there  are  two  men 
working  for  each  inspector  employed  instead  of  one. 

The  amount  of  work  accomplished  by  the  state  inspectors  has  also 
been  interfered  with  to  a  certain  extent  on  account  of  illness  and 
by  reason  of  the  resignations  of  Mr.  Hass  and  Mr.  Sterns.  Follow- 
ing Mr.  Hass's  resignation  a  period  of  two  months  elapsed  before 
his  successor  was  appointed  and  following  Mr.  Sterns  resignation 
in  June  there  was  no  inspector  in  his  territory  up  to  the  close  of 
the  fiscal  year.  Mr.  Warner  has  also  been  called  away  from  his 
territory  for  a  considerable  period  on  account  of  his  work  with  the 
Bureau  of  Standards  track  scales  testing  equipment  and  also  to  take 
care  of  the  inspection  of  the  equipment  and  work  of  city  sealers 
which  has  been  impossible  for  the  chief  inspector  to  attend  to  per- 
sonally. This  special  work  of  Mr.  Warner  is  discussed  in  greater 
detail  under  the  appropriate  headings. 


126      Report  of  Wisconsin  Dairy  and  Food  Commissioner. 


By  comparing  the  percentage  of  equipment  which  has  been 
sealed,  condemned  for  repairs,  and  condemned  during  the  past 
year  with  similar  figures  for  previous  years  the  gradual  increase 
in  the  number  of  pieces  of  equipment  sealed,  indicating  the  grad- 
ual betterment  of  the  mechanical  condition  of  the  weigh- 
ing and  measuring  equipment  in  the  State,  is  apparent.  Dur- 
ing this  year  the  percentage  of  equipment  sealed  was  95.97  as 
compared  with  95.42  for  last  year.  In  1920  1.85%  of  the  equip- 
ment examined  was  condemned  for  repairs  as  compared  with  1.92% 
in  1919.  Similarly  2.18%  was  condemned  in  1920  against  2.66% 
in  1919.  In  19  20  3.25%  was  adjusted  as  compared  with  3.8  8% 
in  1919. 

The  weights  and  measures  work  performed  by  the  creamery  and 
cheese  factory  inspectors  is  as  you  know  confined  to  isolated  fac- 
tories. Where  a  cheese  factory  or  creamery  is  located  in  a  town 
or  adjacent  to  some  other  place  of  business  which  is  visited  by  the 
regular  weights  and  measures  inspector  the  weights  and  measures 
work  in  such  factory  is  performed  by  the  weights  and  measures 
inspector.  This  is  the  reason  for  the  relatively  small  amount  of 
weights  and  measures  work  done  by  the  creamery  and  cheese  fac- 
tory inspectors. 

During  the  year  there  have  been  submitted  to  the  office  a  large 
number  of  scales  of  the  cream  test  and  moisture  test  types  which 
have  been  examined  for  the  various  creamery  supply  houses  in 
this  and  adjacent  states.  The  cooperation  of  these  supply  houses 
has  been  secured  in  this  matter  and  as  a  result  all  of  the  scales 
of  this  type  which  are  sent  out  to  the  various  creameries  and 
cheese  factories  of  the  state  reach  the  user  as  "sealed"  equipment. 
"  This  plan  prevents  a  great  many  faulty  scales  from  getting  into 
use  which  would  otherwise  be  sent  out  directly  from  the  distribu- 
tor to  the  user.  The  table  showing  the  amount  of  work  done  as 
office  inspection  for  the  year  does  not  represent  the  total  numwer 
of  these  scales  which  have  been  tested  at  the  office.  It  has  been 
found  necessary  to  have  one  of  the  state  inspectors  who  resides 
in  Madison  come  into  the  office  each  week  end  to  take  cr.re  of  the 
testing  of  these  scales  and  when  such  work  is  done  by  him  it  is 
entered  upon  his  regular  reports  and  the  work  is  included  in  the 
tabulations  below  with  his  other  field  work. 


Report  of  Wisconsin  Pair//  and  Food  Commissioner,  1_!7 


3UMMVRY  OP  ME:  IANCCAL  WORK  PERFORM  SO  BY"  9T  A  T  E  DEPARTMENT 
FIELD  INSPECTORS  FOR  FISCAL  YEAR  ENDING  JUNE  30,  1920. 


Appliances 


Scales: 

Less  than  2  lbs.... 

2  lbs.  to  350  lbs.. .. 

350  lbs.  to  3.500  lbs 

Over  3.500  lbs  

Weights:  

Measures: 

Linear  

Liuuid  

Dry  

Totals  


Sealed 

Adjust- 
ed 

Cond.  for 
Repairs 

Con- 
demned 

Total 

1,398 
10,369 
5.202 
1.815 
52,907 

82 
1,454 
494 
171 

713 

37 
364 
269 
499 
243 

13 
170 

39 
8 

650 

1,448 
10,903 
5,510 
2,322 
53,800 

6,647 
24,73'. 
26 

109 
576 

50 
519 

72 
1,389 

5 

6,769 
26,643 
31 

103, 09£ 

3,599" 

L981- 

2.346 

107,426 

SUMMARY 


Weights  and  Measures: 

Establishments  inspected     11,288 

Appliances  tested  107,426 

Establishment^  tried  out   1,534 

Packages  weighed   10,122 

Packages  short  or  misbranded   1,177 

Sanitary  inspection   503 

Prosecutions   11 

Convictions     9 


Note.— The  appliances  adjusted  hue  be3n  sealed  and  i  \  figuring  the  totals  are  in 
eluded  in  the  "Sealed''  colurm. 


SUMMARY  OF  MECHANICAL  WORK  PERFORMED  BY  STATE  CREAMERY 
AND  CHEESE  FACTORY  INSPECTORS  FOR  FISCAL  YEAR 
ENDING  JUNE  30,  1920. 


Appliances 

Scales: 

Less  than  ?  lbs  

Sealed 

85 
629 
978 

Adjust- 
ed 

14 
149 

276 

Cond.  for 
Repairs 

7 
61 
74 

Con- 
demned 

Totals 

92 
697 
1,062 

2  lbs.  to  350  lbs  

7 

10 

350  lbs.  to  3,500  lbs  

Weights:  

3,809 

443 

207 

21 

4,037 

Measures: 

Dry  

5,501 

~882 

5,888~~ 

349~~ 

38 

Note.— The  anpliances  adjusted  have  been  sealed  and  in  figuring  the  totals  are  in- 
cluded in  the  "Sealed"  column. 
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SUV[vlVR7  OF    I^HANnAL  WORK  PERFORMED  IN  THE  OFFICE  AND 
NOT  INCLUDED  IN  FIELD  INSPECTOR'S  SUMMARY  FOR  FISCAL 
YE       ENDING  JUNE  30,  1920. 


Appliances 

Sealed 

Ad  lust- 
ed 

Cond.  for 
Repairs 

Con- 
demned 

Total 

Scales: 

147 

59 
'  2 

13 
1 

2 

13 
15 
1 

160 
74 

3 

2  lbs.  to  350  lbs  

350  lbs.  to  3,500  lbs  

367 

52 

3 

1 

371 

Measures: 

22 

18 

40 

Dry  

597 

68~~ 

~Z2~ 

~n~ 

648~~ 

Note.— The  appliances  adjusted  have  been  sealed  and  in  figuring-  the  totals  are  in- 
cluded in  the  "Sealed"  column. 


Si  PERMS  ION  AL    WORK,   iSTATE  INSPECTORS 

During  the  year  there  have  been  made  by  the  state  inspectors 
of  weights  and  measures  10,122  supervisional  tests  in  1534  estab- 
lishments. In  this  check  up  work  117  7  packages  examined  were 
found  to  be  short  or  misbranded.  In  view  of  the  fact  that  these 
same  inspectors  visited  11,28  8  establishments  in  the  course  of  their 
year's  work  the  amount  of  supervisional  or  try  out  work  done  is 
very  little.  However,  since  the  mechanical  condition  of  the  weigh- 
ing and  measuring  equipment  in  use  in  the  state  must  first  be  given 
attention,  and  since  the  amount  of  territory  which  must  be  cov- 
ered by  each  inspector  is  so  large  as  to  make  it  impossible  to  cover 
it  within  a  year  it  is  apparent  that  if  more  time  were  devoted  to 
supervisional  work  the  mechanical  work  would  suffer  in  proportion. 

It  is  to  be  greatly  regretted  that  the  number  of  weights  and  mea- 
sures inspectors  is  not  great  enough  so  that  the  territories  could 
be  reduced  in  size  and  more  time  devoted  to  supervisional  work. 
Supervisional  work  consisting  of  try  outs  on  packages  put  up  for 
sale,  examinations  into  the  methods  of  sale  and  investigations  of 
various  kinds  to  show  whether  transactions  between  buyer  and 
seller  are  conducted  properly  is  of  equal  importance  with  the 
mechanical  work  of  the  inspection  and  testing  of  weighing  and 
measuring  equipment  providing  the  mechanical  work  can  first  be 
done.  Even  if  the  force  of  inspectors  could  not  be  very  greatly  in- 
creased much  could  be  accomplished  by  having  at  least  one  man 
devote  his  entire  time  to  work  of  this  nature  and  to  the  investi- 
gation of  special  problems  which  arise  from  time  to  time.  While 
it  might  be  hard  to  see  tangible  results  from  the  work  of  such 
a  special  inspector  the  good  results  to  the  people  of  the  state  in 
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actual  money  savings  and  in  the  improvement  of  conditions  gen- 
erally would  more  than  justify  this  arrangement. 

(Some  of  the  time  of  the  state  inspectors  was  taken  up  in  making 
sanitary  inspections  in  stores  in  inland  towns  where  it  is  impos- 
sible for  the  food  inspector  to  make  the  inspections  without  driv- 
ing. Five  hundred  three  such  inspections  were  made  during  the  past 
year. 

During  the  year  eleven  prosecutions  were  started  which  resulted 
in  nine  convictions.  Two  of  the  cases  were  dismissed  on  motion 
of  the  district  attorney  upon  payment  of  costs. 

Weights  and  Measures  Trucks 

The  use  of  the  specially  designed  trucks  by  the  State  inspectors 
of  weights  and  measures  has  continued  to  prove  satisfactory.  One 
more  truck  was  put  into  service  in  the  spring  of  1920,  this  truck 
being  known  as  weights  and  measures  truck  No.  3.  The  design 
of  No.  3  is  practically  identical  with  that  of  No.  2,  the  differences 
being  of  a  minor  nature  and  designed  to  provide  more  room  in  the 
back  compartment  of  the  truck.  The  photograph  of  truck  No.  3 
which  is  submitted  herewith  shows  not  only  the  truck  itself  but 
the  full  equipment  which  is  carried  with  the  field  truck.  In  this 
illustration  will  be  noted  the  1  and  5  gallon  Seraphin  field  stand- 
ards used  in  the  testing  of  liquid  measures  and  liquid  measuring 
pumps.  The  test  weight  cart  is  also  clearly  shown  in  its  knocked 
down  condition  ready  to  be  packed  for  traveling.  It  will  also  be 
noted  that  two  light  inspection  kits  are  carried,  one  for  each  of 
the  two  men  working  with  the  truck  so  that  when  occasion  de- 
mands each  man  may  work  separately  on  light  inspection  thereby 
saving  time  and  covering  the  ground  more  rapidly. 

The  figures  compiled  for  the  calendar  year  of  1919  on  the  cost 
of  operation  of  trucks  numbers  1  and  2  will  demonstrate  the  great 
saving  in  expense  which  is  made  by  utilizing  state  owned  equip- 
ment rather  than  hiring  privately  owned  conveyances. 

The  operation  of  Truck  No.  1  for  the  1919  season  started  on 
April  21  and  ended  December  9.  During  this  period  the  total 
mileage  covered  was  3361.  IFour  hundred  seven  gallons  of  gasoline  and 
20  quarts  of  lubricating  oil  were  used.  This  gives  a  mileage  per  gallon 
of  gasoline  of  8.23.  The  total  expense  of  operating  the  truck  during 
this  period  including  repairs  and  storage  for  the  previous  winter 
and  for  the  running  season  was  $253.37,  making  a  running  cost  per 
mile  not  including  depreciation  or  insurance  of  7.56  cents. 

Truck  No.  2  began  operations  June  24,  1919,  and  ran  until 
December  2  4,  1919.  The  total  mileage  covered  was  2539.  The 
gasoline  consumption  was  371  gallons  and  the  lubricating  oil 
consumption  was  38  quarts.  The  mileage  per  gallon  of  gasoline 
was  6.84.  The  total  expense  of  operating  truck  No.  2  during  the 
season  was  $190.68,  which  included  repairs  and  storage  making 
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a  running  cost  per  mile  exclusive  of  depreciation  and  insurance 
of  7.51  cents. 

Figures  are  not  submitted  for  the  operation  of  truck  No.  3 
because  of  the  short  time  which  it  has  been  in  service. 

The  use  of  these  trucks  still  meets  with  the  enthusiastic  ap- 
proval of  the  inspectors  in  the  field.  The  use  of  the  test  weight 
cart  in  the  testing  of  wagon  scales  is  considered  by  them  to  be  a 
very  great  improvement  over  the  old  methods  in  use  before  the 
automobile  trucks  were  purchased.  There  can  be  no  question  as 
to  the  saving  in  cost  to  the  State  through  the  purchase  and  oper- 
ation of  these  trucks.  At  the  present  time  the  cost  of  hired  livery 
averages  about  $10.00  a  day  and  it  can  be  quickly  seen  what  a 
season's  livery  bill  would  amount  to. 

One  feature  in  connection  with  the  truck  operation  has  developed, 
however,  which  needs  some  explanation.  It  has  been  found  dur- 
ing the  past  year  that  there  has  been  some  falling  off  in  the  total 
number  of  pieces  inspected  by  the  state  inspectors  and  it  is  felt 
that  some  of  this  decrease  has  been  due  to  the  use  of  the  automo- 
bile trucks.  It  is  true  that  in  the  operation  of  the  trucks  the  work 
accomplished  is  done  more  quickly  and  in  a  more  efficient  manner 
than  is  possible  with  hired  conveyances,  but  it  must  be  borne  in 
mind  that  when  a  truck  is  operating  with  two  inspectors,  as  has 
been  the  plan  ever  since  the  trucks  were  placed  in  service,  the 
amount  of  work  covered  by  these  two  inspectors  is  somewhat  less 
than  the  amount  of  work  which  would  be  done  by  these  inspectors 
if  working  independently  of  each  other.  The  explanation  of  this 
condition  lies  in  the  fact  that  when  livery  service  is  hired  a  driver 
accompanies  the  vehicle  and  assists  the  inspector  in  the  handling 
of  the  weights  so  that  in  effect  for  each  inspector  oh  the  state  pay 
roll  there  are  working  for  the  state  during  the  time  when  livery 
service  is  hired  two  men  instead  of  one.  It  is  contemplated  to 
try  out  the  plan  of  working  one  inspector  alone  on  one  of  the 
trucks  in  an  effort  to  see  how  the  work  accomplished  under  this 
condition  compares  with  that  accomplished  when  two  men  are 
working  together.  This  experiment  if  followed  out  will  un- 
doubtedly furnish  valuable  data  as  a  guide  for  the  formation  of 
the  future  plans  of  the  department  in  relation  to  heavy  scale  test- 
ing. 

In  the  individual  reports  of  the  weights  and  measures  inspectors 
frequent  reference  is  made  to  the  favorable  comments  upon  tne 
weights  and  measures  trucks  made  by  merchants  and  others  where- 
ever  this  equipment  is  used.  The  progressive  spirit  of  the  depart- 
ment in  improving  the  character  of  its  equipment  is  recognized 
and  appreciated  by  the  citizens  of  the  state. 

Field  Inspectors'  Expenses 

The  following  table  shows  a  summary  of  the  expenses  of  the 
field  inspectors  of  weights  and  measures  for  the  past  year.  This 
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table  shows  the  expenses  of  all  of  the  men  by  months,  these  ex- 
penses being  subdivided  into  the  various  classifications  in  which 
they  seem  naturally  to  fall.  The  total  of  the  field  expenses  is 
somewhat  less  than  for  the  previous  year  and  this  decrease  is  due 
almost  entirely  to  the  elimination  of  heavy  drayage  expenses  be- 
cause of  the  use  of  the  weights  and  measures  trucks.  One  truck 
was  in  use  for  a  part  of  the  year  covered  in  last  year's  repot,  but 
the  difference  is  not  as  pronounced  as  in  the  report  submitted  at 
this  time.  This  year  two  trucks  were  in  use  for  the  entire  season 
and  one  truck  for  a  part  of  the  season.  This  summary  shows  a 
decrease  in  the  drayage  and  livery  expense  of  $1,994.14,  or  ap- 
proximately 50%.  To  offset  this  decrease  in  livery  charges  the 
item  of  $640.55  appears  for  the  operating  charges  of  the  three 
trucks  during  the  year. 

Due  to  the  increased  cost  of  meals  and  hotel  accommodations 
it  will  be  noted  that  there  is  an  increase  of  about  $350.00  for  the 
item  of  meals  and  lodging.  The  expense  for  railroad  fares  remains 
about  the  same  and  there  is  considerable  decrease  in  the  items  for 
freight  and  express  and  excess  baggage  due  to  the  use  of  the 
trucks. 

SUMMARY  OF  FIELD  INSPECTORS'  EXPENSES  FOR  THE  FISCAL  YEAR 
ENDING  JUNE  30,  1920. 


Months 


1919 


July. 
Aug.. 
Sept. 
Oct.. 
Nov.. 
Dec. 


1920 


Jan.. 
Feb.. 
Mar  . 
Apr  . 
May. 
June 


Totals. 


Meals 
and 
Lodging 


$377.05 
427.20 
284.25 
390.33 
264.86 
324.12 


374.96 
298.10 
485.40 
407.05 
477.05 
357.30 


R.R.and 
St.  Car 
Fare 


$130.85 
181  63 
140.04 
120.71 
100.82 
136.89 


153.98 
116.35 
189.08 
132.04 
121.25 
131.31 


$4,467.67|$1,655.05 


Livery 
Bus  and 

Dray'ge 


$203.25 
275.08 
244.70 
214.64 
126.50 
177.65 


125.40 
122.55 
179.15 
157.15 
88.25 
84.49 


$1,998.81 


Freight 

and 
Express 


$10.24 
9.27 
14.39 
20.10 
34.08 
20.11 


21.98 
11.03 
28.51 
26.51 
16.48 
5.40 


$218.10 


Excess 
Bag- 
gage 


$21.59 
24.93 
20.49 
34,17 
4.33 
21.76 


21.16 
6.69 

16.84 
8.51 


2.21 
$182768 


State 
Owned 
Truck 


$74.29 
62.07 
57.88 
61.51 
66.81 
32.90 


3.50 
3.50 
3.50 

62.66 
143.52 

68.31 


Misc. 


$640.55 


$4.80 
6.68 
2.30 
2.35 
2.70 
4.62 


3.37 
5.90 
2.35 
4.81 
.71 
4.85 


44.54$ 


Total 


$822.27 
986.86 
764.05 
843.81 
600.10 
718.05 


704.35 
564.12 
904.83 
798.73 
847.26 
653.87 


$9,208.30 


Track  Scale  Inspection 

During  the  year  the  State  of  Wisconsin  has  been  visited  on  two 
occasions  by  the  track  scale  testing  equipment  of  the  Bureau  of 
Standards.  This  equipment  has  been  in  charge  of  Mr.  F.  B.  (Fell 
and  has  consisted  of  track  scale  test  cars  numbers  3  and  4.  Prom 
October  3,  to  October  8,  inclusive,  the  chief  inspector  accompanied 
Mr.  Fell  on  the  track  scale  inspection  work  and  during  that  time 
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seven  track  scales  in  the  northern  part  of  the  state  were  examined. 
These  scales  were  located  at  Superior,  Ashland,  and  Mellen.  Dur- 
ing the  period  from  October  27,  to  November  21,  Mr.  George 
Warner  of  the  state  department  accompanied  Mr.  Pell  on  a  trip 
beginning  at  Ladysmith  and  ending  at  Waukesha.  During  this 
time  twenty-six  scales  were  tested,  located  at  Ladysmith,  Owen, 
Abbotsford,  Marshfield,  Grand  Rapids,  Wausau,  Eland,  Shawano, 
Green  Bay,  Appleton,  Menasha,  Oshkosh,  Fond  du  Lac  and  Wau- 
kesha. 

During  the  period  from  November  24  to  December  13  the  bureau 
equipment  was  in  the  City  of  Milwaukee  where  it  was  used  for  the 
purpose  of  testing  both  railroad  owned  track  scales  and  also  pri- 
vately owned  track  scales  used  in  the  weighing  of  grain.  In  all, 
twenty-two  track  scales  were  tested.  The  chief  inspector  was  pre- 
sent when  a  few  of  these  tests  were  made  but  the  majority  of 
them  were  made  in  the  absence  of  a  representative  of  the  state 
department. 

Out  of  the  first  group  of  seven  scales  mentioned  above  there 
were  only  two  which  were  in  good  condition  and  both  of  these 
scales  were  new  installations.  The  balance  of  the  scales  examined 
were  in  poor  condition  and  some  of  them  were  in  very  bad  condi- 
tion. Of  the  twenty-six  scales  in  the  second  group  there  were  only 
five  which  were  within  the  tolerance  of  two-tenths  of  one  per  cent 
which  has  been  adopted  by  the  Bureau  of  Standards. 

Of  the  scales  tested  in  the  city  of  Milwaukee  five  of  the  freight 
scales  were  found  to  be  within  the  bureau  tolerance  and  five  were 
outside  of  the  tolerance.  Of  the  grain  scales  nine  were  found  to  be 
within  tolerance  and  three  were  outside  of  the  tolerance. 

These  results  point  very  clearly  to  the  need  for  a  regular  ana 
systematic  inspection  of  the  track  scales  of  the  state  by  the  state 
department  of  weights  and  measures.  It  will  be  noted  that  in  the 
ease  of  those  scales  of  the  first  two  groups  mentioned  above,  which 
scales  received  only  infrequent  attention,  the  proportion  of  scales 
outside  of  the  tolerance  was  very  much  greater  than  in  the  case 
of  the  scales  at  Milwaukee  which  receive  more  careful  and  frequent 
attention.  Even  those  Milwaukee  scales  which  showed  errors  in 
excess  of  the  allowable  tolerance  were  not  in  error  to  as  great  a  de- 
gree as  the  scales  of  the  other  two  groups.  This  condition  may  be 
accounted  for  by  the  fact  that  the  railroad  companies  give  more  fre- 
quent attention  to  the  scales  in  the  vicinity  of  Milwaukee  than  they 
do  to  those  at  outlying  points  and  also  to  the  fact  that  the  Milwau- 
kee Chamber  of  Commerce  maintains  an  inspection  and  testing  serv- 
ice for  the  grain  scales  under  their  supervision.  The  Chamber  of 
Commerce  is  without  proper  equipment  for  the  testing  of  railroad 
track  scales  making  most  of  their  tests  with  50  pound  test  weights. 
When  this  fact  is  borne  in  mind  the  beneficial  results  of  the  su- 
pervision which  the  Chamber  of  Commerce  is  giving  to  the  scales 
under  their  care  are  especially  apparent  and  it  may  be  readily 


134      Report  of  Wisconsin  Dairy  and  Food  Commissioner. 


seen  how  much  more  could  be  accomplished  by  periodic  testing 
of  the  railroad  track  scales  of  the  state  with  equipment  particu- 
larly designed  for  this  use. 

The  faults  which  were  apparent  upon  these  tests  were  many  and 
varied.  In  some  cases  the  scales  themselves  were  too  light  for 
the  service  to  which  they  were  subjected.  In  the  majority  of 
cases  the  scales  had  not  received  proper  care  by  the  owners,  whether 
these  owners  were  the  railroad  companies  or  private  industries.  It 
goes  without  saying  that  the  scales  were  being  used  in  the  condi- 
tion in  which  they  were  found  and  that  the  owners  were  ignorant 
of  the  faulty  weighing  results  which  the  scales  were  giving.  All 
of  these  things  would  be  remedied  and  gradually  corrected  by 
regular  inspection  and  test  of  track  scales  by  the  state. 

It  was  a  noticeable  fact  in  all  of  the  inspections  made  that  the 
owners  of  the  equipment  were  anxious  for  the  tests  to  be  made 
and  were  quick  to  adopt  the  suggestions  and  recommendations 
which  were  made  at  the  time  of  the  test  for  improving  the  con- 
dition of  the  equipment.  This  being  the  case,  it  is  felt  that  within 
a  very  short  time,  if  suitable  equipment  were  provided  for  carr>- 
i  ing  on  this  work,  the  condition  of  the  track  scales  in  Wisconsin 
would  be  very  greatly  improved  and  that  it  would  be  a  relatively 
simple  matter  to  maintain  this  equipment  in  proper  condition. 
When  consideration  is  given  to  the  fact  that  thousands  upon  thou- 
sands of  cars  are  weighed  over  railroad  track  scales  that  the 
weights  so  determined  are  used  in  fixing  freight  charges  and  in 
very  many  cases  in  determining  the  amount  of  commodity  which 
is  bought  or  sold,  the  imperative  need  for  supervision  over  this 
type  of  scale  is  at  once  apparent.  It  is  to  be  hoped  that  the 
coming  legislature  will  see  fit  to  authorize  the  purchase  by  the  state 
department  of  suitable  equipment  for  carrying  on  this  work  and 
will  also  authorize  the  installation  of  a  master  track  scale  for 
keeping  this  equipment  standardized.  This  subject  will  be  treated 
further  under  the  head  of  Legislation. 

'Liquid  (Measuring  Devices 

At  the  National  Conference  of  Weights  and  Measures  held  in 
Washington,  D.  C,  in  May,  1919,  a  tentative  set  of  specifications 
and  tolerances  on  liquid  measuring  devices  was  approved  with  the 
understanding  that  as  much  data  as  possible  would  be  gathered 
during  the  ensuing  year  to  be  presented  to  the  committee  on  toler- 
ances and  specifications  so  that  at  the  meeting  in  19  20  final  speci- 
fications might  be  presented  and  adopted.  During  the  year  this 
department  made  an  effort  to  gather  a  variety  of  information  upon 
the  subject  of  liquid  measuring  devices  not  only  for  its  own  infor- 
mation but  also  in  order  that  it  might  submit  to  the  committee 
above  referred  to  any  data  which  would  be  of  assistance  in  draw- 
ing up  the  final  specifications  on  liquid  measuring  devices. 
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In  December  1919,  the  chief  inspector  attended  a  meeting  held 
in  St.  Paul  and  conducted  by  Mr.  Neale,  commissioner  of  weights 
and  measures  for  Minnesota,  at  which  meeting  there  were  presenl 
representatives  of  the  manufacturers  of  a  large  number  of  oil 
pumps.  A  great  deal  of  benefit  was  derived  from  this  meeting. 
During  the  year  questionnaires  were  made  out  by  the  state  and  city 
inspectors  of  weights  and  measures  on  the  various  pumps  testcfd 
by  them,  these  questionnaires  giving  information  as  to  compliance 
or  noncompliance  by  the  particular  device  under  test  with  the  vari- 
ous specifications  as  proposed  in  1919. 

As  a  result  of  these  activities  there  was  submitted  by  this  de- 
partment to  the  committee  on  tolerances  and  specifications  of  the 
National  Conference  a  series  of  recommendations  and  sugges- 
tions many  of  which  were  incorporated  in  the  document  as  pre- 
sented to  the  conference  in  19  20. 

The  final  report  of  this  committee  has  not  yet  been  made.  As 
soon  as  it  has  been  received  specifications  on  liquid  measuring  de- 
vices will  be  issued  to  govern  equipment  of  this  type  in  the  state. 
The  regulation  of  liquid  measuring  devices,  with  particular  refer- 
ence to  the  gasoline  vending  devices,  is  very  important  at  this 
time  and  is  growing  more  so  owing  to  the  large  number  of  new 
types  of  so-called  gasoline  measuring  pumps  which  are  being 
placed  on  the  market.  The  old  specifications  under  which  this 
department  operated  were  entirely  inadequate.  With  the  adop- 
tion of  a  uniform  set  of  specifications  and  tolerances  throughout 
the  United  States  on  liquid  measuring  devices  the  regulation  of 
this  important  branch  of  weights  and  measures  activity  will  be  sat- 
isfactorily taken  care  of. 

Filling  of  Milk  [Bottles 

During  the  year  an  investigation  was  made  by  the  state  depart- 
ment with  the  cooperation  of  Mr.  Thompson,  city  sealer  of  Madi- 
son, as  to  the  methods  in  use  by  the  various  milk  companies  in 
the  filling  of  milk  and  cream  bottles.  It  was  discovered  that 
there  was  a  wide  variation  in  the  degree  of  accuracy  with  which 
these  bottles  were  filled.  In  the  course  of  the  investigation  two 
try-outs  were  made  upon  all  of  the  dealers  in  the  City  of  Madison. 
The  first  examination  of  bottles  took  place  on  February  24,  and 
25,  and  it  was  discovered  that  the  level  of  the  liquid  in  the  bottles 
varied  from  %"  to  %"  below  the  cap  seat.  The  majority  of  the 
bottles  were  filled  to  within  about  y±"  of  the  cap  seat.  After  this 
first  check  up  experiments  were  made  with  different  filling  ma- 
chines to  determine  if  possible  the  degree  of  variation  from  stand- 
ard which  might  be  reasonably  expected  in  the  filling  of  milk  bot- 
tles, taking  into  consideration  the  limitations  of  the  machines 
themselves  and  the  nature  of  the  commodity  handled.  As  a  result 
oT  these  experiments  it  was  determined  that  bottles  might  be  rea- 
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sonably  expected  to  be  filled  within  %"  of  a  cap  seat.  Letters  were 
written  to  all  of  the  concerns  whose  milk  had  been1  examined  and 
they  were  given  the  results  of  the  department's  investigation  and 
were  warned  that  any  bottles  which  were  not  filled  to  within  y8" 
of  a'  cap  seat  would  be  viewed  with  suspicion  upon  subsequent  check 
ups. 

A  second  general  check  up  was  made  on  March  12  and  13,  and 
a  very  marked  improvement  was  apparent  in  the  filling  of  the 
bottles.  The  large  majority  of  the  bottles  examined  on  this  second 
trip  were  found  to  be  filled  to  within  %"  of  the  cap  seat.  There 
were  a  few  cases  where  the  warning  of  the  department .  had  not 
been  heeded  and  three  prosecutions  resulted. 

In  a  general  way  the  results  of  this  investigation  may  be  summed 
up  as  follows.  If  the  filling  machines,  whether  they  be  of  the 
hand  or  automatic  type  are  properly  adjusted;  if  the  milk  or 
cream  is  maintained  at  a  proper  temperature;  if  the  level  of  the 
liquid  in  the  supply  tank  to  the  machine  is  maintained  at  the 
proper  level;  and  if  proper  care  is  exercised  on  the  part  of  the 
men  operating  the  machine  to  pick  out  the  few  bottles  which  will 
be  improperly  filled  there  will  be  no  difficulty  in  turning  out  bottles 
filled  to  a  point  not  lower  than  %"  below  the  cap  seat. 

In  this  respect  it  should  be  noted  that  the  specifications  on 
milk  bottles  for  the  State  of  Wisconsin  require  that  the  capacity 
of  the  bottle  be  determined  by  the  cap  seat  or  stopple.  In  some 
states  the  capacity  of  a  bottle  is  fixed  at  a  point  from  y8"  to 
i/i"  below  the  cap  seat.  In  view  of  the  practical  impossibility 
of  filling  bottles  completely  full  this  latter  regulation  appears  to 
be  preferable  to  the  one  now  in  force  in  this  state. 

New  Equipment 

During  the  past  year  the  equipment  of  the  state  department  has 
been  augmented  by  the  purchase  of  another  weights  and  measures 
truck  as  described  elsewhere  in  this  report.  All  auxiliary  equip- 
ment for  this  truck  consisting  of  the  small  test  weight  cart  and  the 
1  and  5  gallon  liquid  measures  for  the  testing  of  oil  pumps  was  also 
purchased.  There  have  also  been  ordered  some  additional  1  and  5 
gallon  field  standards  for  the  use  of  the  office  and  of  the  field  in- 
spectors. 

It  is  hoped  that  it  will  be  possible  to  add  at  least  one  more 
weights  and  measures  truck  to  the  equipment  of  the  department 
during  the  coming  year.  It  has  been  found  impossible  to  cover 
the  heavy  testing  in  the  State  with  the  three  trucks  which  are  now 
in  commission. 

Weights  and  Measures  Conference 

On  June  22,  23,  and  24,  a  state  wide  conference  on  weights  and 
measures  was  held  in  the  capitol  building  at  Madison.    All  of  tne 
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state  weights  and  measures  inspectors  were  present  at  this  confer- 
ence and  twenty  of  the  cities  having  city  sealers  were  represented. 
Nineteen  representatives  of  various  scale  and  measure  manufactur- 
ing concerns  attended  and  there  were  also  present  Mr.  F.  S.  Hol- 
brook  of  the  National  Bureau  of  Standards,  Mr.  Charles  C.  Neale, 
Commissioner  of  Weights  and  Measures  of  Minnesota,  and  Mr.  A. 
A.  G-reer,  Chief  Inspector  of  Weights  and  Measures  for  the  State  of 
Michigan.  The  Scale  Jpurnal  Publishing  Company  of  Chicago  was 
represented  by  the  business  manager,  Miss  E.  L.  Perry. 

At  this  conference  an  effort  was  made  to  stimulate  discussion  by 
those  attending  the  conference  on  various  subjects  relating  to  the 
practical  work  in  the  field.  The  program  was  opened  on  Tuesday 
afternoon  with  a  talk  by  Mr.  Harry  Klueter,  assistant  dairy  and 
food  comiTiissioner.  Mr.  iNeale  of  Minnesota  then  gave  a  very 
helpful  and  practical  talk  on  some  of  the  field  problems 
confronting  the  inspector  of  weights  and  measures  in  connection 
with  the  testing  of  wagon  scales.  Considerable  discussion  followed 
his  paper  and  many  helpful  facts  were  brought  out. 

The  following  day  was  spent  in  a  discussion  of  the  proposed 
tolerances  and  specifications  on  liquid  measuring  devices  as  ap- 
proved by  the  national  conference  of  weights  and  measures.  Mr. 
Holbrook,  of  the  Bureau  of  Standards,  who  was  a  member  of 
the  committee  on  tolerances  and  specifications  for  the  national 
conference,  led  this  discussion  and  explained  the  meaning  of  the 
various  specifications  as  they  were  read.  On  the  final  day  or 
the  conference  Mr.  Nordman  and  Mr.  Jones,  of  the  State  Mar- 
keting Division,  discussed  the  question  of  municipal  marketing 
with  particular  reference  to  the  assistance  which  the  marketing 
division  could  give  to  various  municipalities  in  the  establishment 
and  operation  of  municipal  markets.  Mr.  Leweck  of  the  Milwau- 
kee department  of  weights  and  measures  told  of  the  operation 
of  the  Milwaukee  city  markets  which  have  been  very  successful. 

As  mentioned  above,  there  were  represented  at  this  conference 
twenty  out  of  the  thirty-six  Wisconsin  cities  which  under  the 
law  are  required  to  have  city  sealers.  While  this  attendance  was  grat- 
ifying, still  it  is  felt  that  more  of  the  city  sealers  should  have 
been  able  to  attend  this  conference  and  that  more  would  have 
attended  the  conference  if  they  had  received  the  proper  support 
from  their  local  councils  in  the  matter  of  authorizing  the  ex- 
penses for  the  trip  to  Madison.  The  state  department  has  always 
endeavored  to  show  to  the  various  mayors  the  desirability  of  and 
the  necessity  for  cooperation  between  the  state  and  city  depart- 
ments. In  the  majority  of  cases  these  efforts  have,  been  attended 
with  success,  but  it  is  apparent  that  there  are  still  some  of  the 
municipal  councils  which  fail  to  appreciate  the  importance  of  such 
conferences  as  were  held  this  year  and  two  years  ago.  It  is  to 
be  hoped  that  the  next  conference  which  is  held  may  be  attended 
by  a  full  representation  of  all  of  the  city  sealers  of  the  state. 
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One  of  the  features  of  the  conference  was  the  formation  or 
the  Wisconsin  Weights  and  Measures  Association.  At  the  confer- 
ence two  years  ago  this  question  was  brought  up  and  a  commit- 
tee to  look  into  the  matter  was  appointed,  but  owing  to  various 
circumstances  this  committee  did  not  render  a  report.  The  ques- 
tion of  the  association  was  again  brought  up  at  this  year's  con- 
ference and  an  organization  was  perfected.  The  aims  of  the  asso- 
ciation are  best  set  forth  in  the  constitution  which  was  adopted 
in  the  following  form: 

ARTICLE  I 

Sec.  1.  The  name  of  this  association  shall  be  "The  Wisconsin 
Weights  and  Measures  Association". 

Sec.  2.  The  objects  of  the  association  shall  be  the  development 
of  a  spirit  of  cooperation  and  the  dissemination  of  useful  infor- 
mation among  its  members  and  the  general  betterment  of  weights 
and  measures  conditions. 

ARTICLE  II 

Sec.  i.  The  officers  of  the  association  shall  be  a  President.. 
Vice-President  and  Secretary-Treasurer. 

Sec.  2.  The  officers  of  the  association  shall  hold  office  for  a 
term  of  one  year  or  until  their  successors  are  elected. 

Sec.  3.  The  duties  of  the  officers  shall  be  those  ordinarily  per- 
formed by  such  officers. 

ARTICLE  III 

Sec.  1.  Membership  in  the  association  shall  be  of  two  kinds, 
active  and  associate. 

Sec.  2.  Active  membership  shall  be  limited  to  bona  fide  weights 
and  measures  officials  in  the  employ  of  the  State  of  Wisconsin 
or  the  various  municipalities  within  the  state. 

Sec.  3.  Associate  membership  shall  be  extended  to  all  others 
interested  in  the  objects  of  the  association. 

Sec.  "4.  The  rights,  privileges  and  duties  of  active  and  asso- 
ciate members  shall  be  the  same  except  that  the  right  of  the  vote 
and  of  holding  office  shall  not  be  extended  to  associate  members. 

Sec.  5.  Except  in  the  case  of  the  charter  members,  mem- 
bership in  the  association  shall  be  determined  by  a  majority  vote 
of  the  active  members  present  after  written  application  shall  have 
been  made  to  the  secretary. 

Sec.  6.  Members  against  whom  there  are  no  arrears  of  assess- 
ments may  withdraw  from  the  association  by  filing  a  written 
resignation  with  the  secretary. 
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ARTICLE  IV 

Sec.  1.  The  meetings  of  the  association  shall  be  at  the  call  of 
the  president  issued  at  least  thirty  days  before  the  dates  of  such 
meetings. 

Sec.  2.  The  interval  between  regular  meetings  shall  be  approxi- 
mately one  year. 

ARTICLE  V 

Sec.  1.  The  association  shall  have  the  power  to  levy  assessments 
which  shall  be  equally  assessed  upon  all  members;  to  make  laws 
for  the  government  of  its  members;  and  to  perform  any  other  acts 
not  inconsistent  with  its  constitution. 

Sec.  2.  Amendments  to  the  constitution  shall  require  for  adop- 
tion a  two-thirds  affirmative  vote  of  the  active  members  present. 

This  association  seemed  to  meet  with  very  hearty  approval  on 
the  part  of  all  of  the  weights  and  measures  men  of  the  state  and 
it  is  felt  that  the  association  will  do  a  great  deal  of  good  in  fos- 
tering a  spirit  of  cooperation  between  the  various  city  sealers  and 
that  it  will  serve  to  unify  all  of  the  weights  and  measures  work 
of  the  state.  The  manufacturers'  representatives  and  visitors  also 
responded  unanimously  to  the  invitation  to  become  associate  mem- 
bers of  the  association. 

The  officers  of  the  association  as  elected  at  the  conference  are: 

D.  E.  Fitzgerald,  city  sealer  of  Racine,  President. 

E.  H.  Derr,  city  sealer  of  La  Crosse,  Vice  President. 

August  Lutze,  city  sealer  of  Sheboygan,  Secretary-Treasurer. 

National  Conference  on  Weights  and  Measures 

The  thirteenth  annual  conference  of  weights  and  measures  of 
the  United  States  was  held  in  Washington,  D.  C,  at  the  Bureau 
of  Standards  May  24,  to  2  7,  inclusive.  s  This  conference  was  attended 
by  your  chief  inspector.  The  subject  of  tolerances  and  specifica- 
tions for  liquid  measuring  devices  occupied  the  most  prominent 
place  on  the  program  and  in  the  discussions  of  the  conference  and 
while  this  subject  was  not  definitely  settled  by  the  adoption  of  a 
complete  set  of  specifications  which  were  satisfactory  to  all  of  the 
delegates  attending  the  conference,  nevertheless  a  great  deal  of 
progress  was  made  and  it  is  felt  that  at  the  coming  conference  a 
set  of  specifications  and  tolerances  which  will  be  entirely  satis- 
factory and  workable  may  be  adopted. 

One  of  the  papers  at  the  conference  was  on  the  weight  standard- 
ization of  bread.  In  the  discussion  following  this  paper  it  was 
quite  apparent  that  as  far  at  least  as  the  weights  and  measures 
men  were  concerned  the  sentiment  was  very  general  for  the  estab- 
lishment of  uniform  standards  for  this  commodity.  In  this  paper 
the  advantage  of  the  establishment  of  a  standard  size  loaf  to  which 
all  bakers  would  be  obliged  to  conform  as  contrasted  with  the 
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labeling  of  the  true  weight  of  various  sized  loaves  was  clearly 
brought  out. 

Inspection  of  City  Sealers  Equipment 

During  the  past  year  inspections  have  been  made  of  the  equip- 
ment and  work  of  the  city  sealers  in  eight  of  the  cities  of  the  state. 
The  names  of  the  cities  inspected  and  the  dates  on  which  these 

inspections  were  made  are  as  follows: 

Fond  du  lLac,  September  26  and  27,  1919. 
Oshkosh,  October  7  and  8,  1919. 
Neenah,  October  8  and  9,  1919. 
Janesville,  January  13  to  15,  1920. 
Menasha,  January  19  and  20,  1920. 
Marinette,  January  27  to  30',  1920. 
Beaver  Dam,  February  2  and  3,  1920. 
Appleton,  April  7  and  8,  1920. 

Of  the  above  inspections  the  ones  at  Neenah,  Oshkosh,  and 
Fond  du  Lac  were  made  by  the  chief  inspector  and  the  balance 
were  made  by  Mr.  George  Warner,  inspector  of  weights  and  meas- 
ures. In  a  general  way  the  equipment  of  -the  city  sealers  was 
found  to  be  in  good  condition.  In  most  cases  it  was  found  neces- 
sary to  make  slight  adjustments  in  the  weights  to  bring  them  up  to 
standard,  the  variation  from  standard  being  caused  by  wear  in  use. 
This  was  particularly  true  of  the  50  pound  weights  and  of  the 
larger  weights  of  the  so-called  small  avoirdupois  sets.  In  a  num- 
ber of  instances  it  was  found  that  the  sealer  had  not  been  sup- 
plied with  all  of  the  equipment  necessary  to  carry  on  the  duties 
of  his  office,  and  in  those  cases  recommendations  were  made  to 
the  city  sealer  and  to  the  proper  city  authorities  for  the  purchase 
of  the  missing  equipment. 

These  inspections  showed  that  in  some  cases  the  city  sealer 
was  not  permitted  to  devote  sufficient  time  to  the  duties  of  his 
office.  (Sometimes  this  condition  was  the  result  of  other  duties 
which  were  imposed  upon  the  city  sealer  and  in  some  cases  it  was 
due  to  the  low  salary  being  paid,  which  meant  that  the  city  sealer 
had  to  seek  outside  employment  to  make  a  living  salary  and  was 
only  able  to  devote  that  portion  of  his  time  to  the  work  of  city 
sealer  which  was  commensurate  with  the  salary  received  for  that 
work.  As  the  various  cities  grow  in  size  and  the  demands  made 
upon  the  city  sealer  increase  the  local  councils  sometimes  fail  to 
authorize  a  proportionate  increase  in  the  salary  of  the  sealer  so 
that  he  can  take  care  of  the  added  work.  In  general,  however, 
it  has  been  found  that  the  work  of  those  cities  inspected  has  been 
satisfactory. 

Personnel 

During  the  past  year  two  of  the  state  inspectors  of  weights  and 
measures  have  resigned  to  accept  more  lucrative  positions  outside 
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of  the  state  service.  Mr.  B.  A.  Hass  resigned  January  1,  1920, 
and  Mr.  William  P.  Sterns  resigned  June  5,  1920.  To  fill  the 
vacancy  created  by  Mr.  Hass's  resignation  Mr.  W.  M.  Van  Lone, 
former  city  sealer  of  Beloit,  was  appointed  state  inspector.  The 
vacancy  caused  by  Mr.  Stern's  resignation  has  not  as  yet  been 
filled. 

A  number  of  changes  have  taken  place  in  the  personnel  of  the 
city  sealers  of  the  state.  In  the  city  of  Milwaukee  Mr.  William 
F.  Steinel  has  been  appointed  city  sealer  to  fill  the  vacancy  caused 
by  the  resignation  of  Mr.  Fred  C.  Janssen.  Mr.  Steinel  was  for- 
merly deputy  sealer. 

The  city  of  Beaver  Dam  was  for  some  time  without  an  active 
sealer.  In  January  Mr.  Theodore  J.  Parker  was  appointed  city 
sealer  and  has  since  that  time  been  actively  engaged  in  the  weights 
and  measures  work. 

On  May  6,  1919,  Mr.  P.  E.  Lunney  was  appointed  city  sealer 
of  Chippewa  Falls  to  fill  the  vacancy  caused  by  the  resignation 
of  Mr.  Frank  Morrison. 

In  December,  1919,  Mr.  C.  H.  Spoor  was  appointed  city  sealer  of 
Marinette  to  fill  the  vacancy  caused  by  the  resignation  of  Mr. 
Charles  Skowlund. 

In  January,  1920,  Mr.  John  H.  McCarthy  was  appointed  city  sealer 
of  Merrill  to  fill  the  vacancy  caused  by  the  resignation  of  Mr. 
R.  W.  Barrett. 

On  December  1,  1919,  Mr.  W.  B.  Sullivan  was  appointed  city 
sealer  of  Janesville  to  fill  the  vacancy  caused  by  the  resignation 
of  Mr.  Walter  Helms. 

In  February,  1919,  Mr.  P.  T.  Meeuwsen  was  appointed  city  sealer 
of  Oconto  to  fill  the  vacancy  caused  by  the  resignation  of  Mr. 
B.  M.  Mulvaney. 

On  May  15,  1920,  Mr.  J.  H.  Hatch  was  appointed  city  sealer 
of  Superior  to  fill  the  vacancy  caused  by  the  resignation  of  Mr. 
N.  G.  Penfound  who  was  forced  to  leave  the  weights  and  meas- 
ures work  owing  to  ill  health. 

On  June  30,  1920,  Mr.  George  Kemmerer,  city  sealer  of  Wau- 
kesha resigned  and  it  is  expected  that  this  vacancy  will  be  filled 
in  the  near  future. 

Up  to  this  time  the  vacancy  caused  by  Mr.  Van  Lone's  resigna- 
tion in  Beloit  has  not  been  filled.  The  examination  has  been  held 
and  this  appointment  will  undoubtedly  be  made  soon. 

It  is  to  be  regretted-  that  the  office  of  city  sealer  in  Stevens 
Point  is  still  vacant.  The  salary  for  this  position  was  reduced 
some  time  ago  to  $100.00  a  year  which  caused  the  resignation 
of  Mr.  Flentie,  and  as  might  be  expected  it  has  been  impossible 
to  secure  anyone  to  accept  the  appointment  or  even  to  take  the 
examination  for  the  position  at  such  a  low  salary.  The  city  of 
Stevens  Point  is  of  such  a  size  that  the  amount  of  time  which 
a  sealer  could  devote  to  weights  and  measures  work  on  a  salary 
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of  $100.00  a  year  is  entirely  inadequate  for  the  needs  of  the  city. 
An  effort  has  been  made  by  the  state  department  to  present  these 
matters  to  the  council  at  Stevens  Point  in  such  a  way  that  they 
would  realize  the  importance  of  the  work  and  would  establish 
the  salary  for  the  city  sealer  at  such  figure  that  the  citizens  and 
merchants  of  the  city  would  be  accorded  proper  weights  and  mea- 
sures supervision.  So  far,  however,  these  efforts  have  been  un- 
successful. 

Mechanical  Work  City  Sealers 

Two  tables  are  submitted  below  showing  the  mechanical  work 
performed  by  the  city  sealers  of  weights  and  measures  of  the 
state  according  to  the  reports  submitted  to  the  state  department. 
There  is  a  decrease  of  25%  in  the  total  number  of  pieces  of 
weighing  and  measuring  equipment  examined.  There  is  only  a 
small  decrease  noted  in  the  number  of  containers  examined.  These 
tables  were  compiled  from  all  of  the  reports  which  have  been 
received  by  the  state  department.  These  reports  are  now  submitted 
by  the  city  sealers  as  quarterly  reports  and  it  should  be  noted 
that  three  reports  are  missing  for  the  first  quarter,  six  for  the 
second  quarter,  three  for  the  third  quarter,  and  five  for  the  fourth 
quarter  of  the  fiscal  year  ending  June  30,  1920.  These  missing 
reports  may  be  explained  in  some  cases  by  the  fact  that  there  was 
no  sealer  on  duty  during  a  particular  quarter,  but  it  is  felt  that 
in  some  cases  the  absence  of  reports  can  only  be  charged  to  neglect 
on  the  part  of"  the  city  sealer  in  sending  them  in.  In  the  tabu- 
lations a  star  indicates  a  quarterly  report  missing. 

It  will  be  noted  that  two  tables  covering  the  work  of  the  city 
sealers  have  been  prepared,  one  showing  the  totals  by  cities  and 
the  other  showing  the  totals  for  the  state  subdivided  into  the  vari- 
ous classes  of  equipment  which  are  reported  upon  by  the  city  seal- 
ers. In  this  latter  tabulation  there  are  many  overlapping  classi- 
fications, but  the  table  should  show  in  a  general  way  the  propor- 
tion of  different  types  of  weighing  and  measuring  equipment  which 
have  been  examined  by  the  city  sealers. 
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ITEM 1ZED  SUMMARY  OF  MECHANICAL  WORK  PERFORMED  BY  CITY 
DEPARTMENTS  FOR  FISCAL  YEAR  ENDING  JUNE  30,  1920. 


Appliances 

Sealed 

A.UJUSL- 

ed 

Repairs 

Con- 
demned 



Total 

SCALES. 

2,216 

320 

96 

16 

2,328 

96 

20 

7 

0 

103 

68 

17 

3 

5 

76 

5,239 

22 

570 

34 

5,843 

596 

80 

115 

6 

717 

Port,  platform  

2,988 

459 

212 

38 

3.238 

581 

98 

119 

7 

707 

1,860 

163 

134 

189 

2.183 

47 

0 

4 

5 

56 

457 

13 

16 

476 

113 

34 

11 

! 

129 

114 

0 

5 

3 

122 

19 

0 

0 

0 

19 

DRY  MEASURE  

4,919 

0 

5 

48 

4.972 

LIQUID  MEASURE  

14,754 

9 

132 

623 

15,509 

PRES.  GRAD  

988 

0 

0 

68 

1,056 

AUT.  PUMPS  

1,786 

371 

215 

14 

2,015 

3,506 

51 

6 

52 

3.564 

WEIGHTS: 

23,367 

860 

204 

244 

23,815 

2,605 

69 

5 

163 

2,773 

353 

33 

1 

20 

374 

9 

0 

4 

0 

13 

~ 66,861 

3,715 

1,870 

1,565 

70,296 

Note.— The  appliances  adjusted  have  been  sealed  and  in  figuring  the  totals  are  in- 
cluded in  the  '  Sealed"  column. 
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SUMMARY  BY  CITIES  OK  MECHANICAL  WORK  PERFORMED  BY  CITY 
DEPARTMENTS  FOR  FISCAL  YEAR  ENDING  JUNE  30,  1920. 


City 


Antigo  

Appleton  

Ashland  

Baraboo  

Beaver  Dam**  

Beloit**  

Chippewa  Falls .. 

Eau  Claire  

Fond  du  Lac  

Grand  Itaplds  

Green  Bay  

Janesville*  

Kenosha  

La  Crosse  

Madison  

Manitowoc**  

Marinette*  

Marshfield  

Menasha  

'vi  enomonie  

Merrill*  

Milwaukee  

Neenah   

Oconto*,  

Oshkosh  

Portage  

Racine  

Rhinelander  

Sheboygan   

So  Milwaukee*... 
Stevens  Point**** 

Superior**  

Watertown  

Waukesha  

Wausau  

West  A  His  


Weights  and  Measures  Appliances  J 


Sealed 


,806 
,238 
175 
,423 
219 
237 
217 
523 
,513 
684 
411 
740 
,130 
623 
154 
557 
300 
730 
273 


560 
958 

20 
527 
986 
637 
789 
492 

74 


065 
132 
352 
309 
204 


Totals   66,861 

Per  cent   05.11 


Adj. 


45 
184 

22 
72 


103 

87 
130 
226 
159 
593 
41 
48 
85 
238 
39 
66 
110 
75 
48 
1 
79 
20 
5 
156 
5 
304 
109 
60 
15 


Cd.  i 
Rep. 


Cond 


31 
11 

2 
4 
5 
6 
16 
24 
74 
16 
161 
42 
22 
20 
63 
0 
28 
10 
4 
7 
1 

648 
6 

2 

130 
0 

199 
28 

104 
2 


89 
129 

75 
140 
157 


38 

35 
2 

11 
2 
11 

3 

15 
84 
25 

182 
17 
34 
48 

170 
1 

12 
29 
20 
29 
0 

128 
3 
0 
24 
20 
210 
31 


3,715 
~5728" 


63 
1 

29 
103 


1,870 
~ 2766" 


16 

32 
5 
65 
228 


1,565 
~ 2T2F 


Total 


1,875 
1,284 
179 
1,438 
226 
254 
236 
562 
1,671 
725 
3,754 
799 
1,186 
1,691 
4,387 
558 
340 
769 
297 
730 
110 
27,336 
967 
22 
3,681 
1,006 
3,046 
848 
2,627 
80 


Containers 


Cor- 
rect 


468 
542 
31 


1,089 
1,227 
358 
2,403 
2,535 


70,296 


91 


147 
1,503 
226 


60 
596 
200 
24 
99 
37 
1,975 


807 

1,335 


,502 
379 
113 
89 


1,343 
291 

2 

759 
410 


15,926 


Note.— The  appliances  adjusted  have  been  sealed  and  in  figuring  the  totals  are 
included  in  the  "Sealed"  column. 
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SUPERVISIONAL    WORK    ClTY  SEALERS 

The  following  table  shows  the  supervisional  work  performed 
by  the  city  sealers  for  the  past  year  according  to  the  reports  sub- 
mitted to  the  state  department.  The  total  number  of  try-outs 
made  represents  a  large  amount  of  work  in  the  aggregate.  It  is 
possible  that  a  great  deal  of  the  try-out  work  performed  in  dif- 
ferent cities  is  not  reported.  However  on  the  basis  of  the  reports 
which  have  been  made  it  is  apparent  that  in  many  cities  in  the 
state  enough  time  has  not  been  devoted  to  this  class  of  work. 

The  city  sealer,  residing  as  he  does  in  the  city  where  all  oZ 
his  work  is  performed,  has  an  ideal  opportunity  to  keep  in  close 
touch  with  all  of  the  commercial  activities  of  his  city  and  he  is  in 
a  position  to  check  at  its  very  beginning  any  tendency  on  the  part 
of  his  local  merchants  or  dealers  to  violate  the  weights  and  mea- 
sures laws  or  the  rules  and  regulations  which  should  be  observed 
by  such  merchants  and  dealers.  It  is  felt  that  too  great  em- 
phasis cannot  be  placed  upon  the  importance  of  thorough  and 
systematic  supervisional  work  on  the  part  of  every  city  sealer  in  the 
state.  It  should  be  remembered  that  the  mechanical  work  of  test- 
ing and  inspecting  and  weighing  and  measuring  equipment  con- 
stitutes only  half  of  the  sealer's  duty.  In  the  last  analysis,  the 
thing  with  which  the  city  sealer  is  concerned  is  the  result  of  the 
transaction  between  buyer  and  seller  and  a  mere  assurance  on 
the  part  of  the  local  official  that  the  equipment  itself  is  in  good 
condition  is  not  sufficient  because  if  he  is  to  discharge  his  full 
duty  he  must  be  equally  assured  that  this  equipment  is  being 
used  as  it  should  be  used. 

In  justification  for  the  small  amount  of  supervisional  work  done 
in  some  cities  it  is  only  fair  to  say  that  the  same  considerations 
as  were  mentioned  above  in  the  discussion  of  the  supervisional  work 
of  the  state  inspectors  operate  in  the  case  of  the  city  sealers; 
that  is  where  the  city  sealer  is  inadequately  paid  for  the  amount 
of  work  which  he  should  perform,  with  the  result  that  he  cannot 
devote  the  proper  amount  of  time  to  his  duties,  it  is  essential 
that  he  first  make  sure  of  the  mechanical  correctness  of  the 
equipment  in  use  and  as  a  consequence  there  is  only  a  limited 
amount  of  time  at  his  disposal  to  be  devoted  to  the  supervisional 
part  of  his  work. 


10 
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SUMMARY  BY  CITIE3  OF  SUPERVISIONAL  WO  UK  PERFORMED  BY  CITY 
DEPARTMENTS  FOR  FISCAL  YEAR  ENDING  JUNE  30,  1920. 


urty 

Try-Outs 

Prosecutions 

No.  of 
Visits 

No.  of 
Tests 

No. 
Found 
Short 

M1S- 

branded 

Cases 
tf rough t 

Convic- 
tions 

687 
3,716 

360 
1,347 

27 
237 



716 
224 
81 

1 

299 

553 
68 
16 
376 
1,721 
330 
55 
104 
195 
838 

2,162 
434 
117 
1,447 
1,887 
4,309 
48 
552 
1,143 
3,319 

308 
35 
26 
52 

181 
1,628 

94 

1 

1 

2i 

\ 
9 



9 

40 

1 

6 

1,381 

2 
2 

2 
2 

232 

149 
131 

73 
315 

10 
576 
1.405 

21 
134 
181 
1,471 
362 
363 

35 

185 
179 
123 
1,064 
41 

26,477 
14,570 
21 
527 
945 
4,958 
2,568 
842 
113 

9 

20 
0 
12 

3 

316 
77 
1 
51 
63 

901 
44 

172 

61 

8 

Milwaukee  

99 
79 

13 

13 

3 

Racine  

652 
43 

4 

2 

4 
2 

Superior  

231 
840 
261 
1,179 
159 

998 
1,023 

280 
3,821 
1.515 

if) 

84 

Watertown  

?R  'I 

20 
175 
37 

!  28 

West  Allis  

4 

4 

Totals  

~Ti  itIP 

81,778 

6.148 

1.446 

40 

38 

Legislation 

In  the  matter  of  proposed  legislation  by  far  the  most  import- 
ant subject  to  be  considered  is  the  procurement  of  equipment  for 
the  proper  testing  of  railroad  track  scales.  In  another  portion  of 
this  report  the  work  which  has  been  done  during  the  past  year 
in  this  State  by  the  track  scale  testing  equipment  of  the  Bureau 
of  Standards  has  been  discussed  and  the  necessity  for  work  along 
these  lines  by  the  State  Department  has  been  shown.  In 
spite  of  the  present  high  cost  of  materials  and  labor,  it  is  felt 
that  further  delay  by  this  department  in  the  matter  of  securing  the 
necessary  equipment  to  test  railroad  track  scales  can  only  result 
in  actual  money  losses  to  the  people  of  the  state  far  in  excess  of 
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the  cost  of  the  equipment  necessary  to  properly  supervise  the 
weighing  of  railroad  cars. 

The  ideal  equipment  for  the  use  of  the  state  in  the  testing  of 
railroad  track  scales  would  be  a  duplicate  of  the  Bureau  of  Stand- 
ards equipment  No.  3  which  consists  of  two  seven  foot  wheel  base 
test  cars  weighing  40,000  and  80,000  pounds  respectively..  By 
the  use  of  these  cars  very  accurate  tests  are  made  and  these 
tests  serve  the  double  purpose  of  approximating  commercial  weigh- 
ing when  both  trucks  are  used  on  a  scale  and  of  revealing  the  par- 
ticular section  of  a  scale  where  trouble  exists  when  one  truck  alone 
is  used  for  the  test.  Specifications  on  this  equipment  could  be  se- 
cured from  the  National  Bureau  of  Standards  so  that  there  would 
be  no  question  regarding  the  proper  design  of  the  equipment  ulti- 
mately purchased. 

In  connection  with  the  test  cars  themselves  it  would  be  neces- 
sary for  the  state  to  install  a  so-called  master  track  scale,  this 
master  track  scale  to  be  used  for  the  purpose  of  maintaining  the 
standard  weight  of  the  state  test  cars  and  for  standardizing  the 
test  cars  used  by  the  various  railroads  in  their  inspectional  work. 
The  bureau  of  standards  has  prepared  specifications  for  master 
track  scales  suitable  for  this  use  and  these  specifications  should  be 
followed  in  any  installation  made  in  this  state. 

No  attempt  will  be  made  here  to  give  an  estimate  of  the  cost  of 
this  equipment  because  an  estimate  secured  at  this  time  might 
be  higher  or  lower  than  the  price  at  which  this  equipment  can  be 
secured  at  the  time  its  purchase  is  authorized  by  the  legislature. 
It  is  felt  that  every  effort  should  be  made  to  secure  the  passage  of 
this  necessary  legislation  at  the  coming  session  of  the  legislature 
so  that  the  very  essential  work  of  testing  the  railroad  track  scales 
of  the  state  may  be  carried  on. 

There  seems  to  be  at  the  present  time  a  movement  tending  to- 
ward the  standardization  of  the  loaf  of  bread.  This  movement  is 
apparent  not  only  in  this  state  but  in  other  states  as  well  and 
in  most  cases  the  movement  seems  to  be  either  inspired  by,  or  at 
least  supported  by,  the  bakers  themselves.  You  will  recall  that 
some  years  ago  an  effort  was  made  to  have  passed  in  this  state 
a  statute  fixing  the  size  of  the  standard  loaf  of  bread,  this  regu- 
lation to  apply  to  the  entire  state.  This  bill  failed  of  passage  but 
since  that  time  the  feasibility  of  such  a  regulation  has  been  clear- 
ly demonstrated  by  the  war  time  regulations  of  the  food  adminis- 
tration. The  old  time  argument  of  some  of  the  bakers  that  it 
was  impossible  for  them  to  produce  loaves  of  bread  uniform  in  size 
within  a  reasonable  degree  of  tolerance  has  been  refuted.  During 
the  war  the  baking  of  a  standard  loaf  of  bread  was  universal.  With 
cities  within  the  state  passing  local  ordinances  standardizing  the 
loaf  of  bread,  these  ordinances  differing  in  many  respects,  it  is 
believed  that  considerable  confusion  will  result  which  would  be 
eliminated  under  a  state  wide  standard. 
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The  one  pound  standard  loaf,  with  the  sale  of  loaves  weighing 
iy2,  2,  3,  and  4  times  the  weight  of  the  standard  loaf  permitted, 
appears  to  be  the  most  satisfactory  regulation  and  the  one  which 
is  meeting  with  most  general  approval  throughout  the  country, 
and  this  is  the  regulation  which  is  recommended  for  your  considera- 
tion. 

During  the  past  year  several  cases  have  been  brought  to  the 
attention  of  the  state  department  where  unauthorized  parties  re- 
move from  weighing  or  measuring  equipment  the  mark  or  tag 
which  had  been  placed  thereon  by  the  inspector  of  weights  and 
measures.  It  is  suggested  that  the  weights  and  measures  law  be 
amended  to  provide  a  penalty  for  this  offense  which  is  not  now  specifi- 
cally covered  by  the  law. 
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